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WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES, 
MEAT FACKERS AMD) PROMISION) DEALERS, 
— AEN TOWN, PA. Janvery 2, 1930 








Automatic Linker, Inc., 
125 West 45th Street, 
New York City. 






































Gentlemen:- 

















We have been using the Automatic Linking Machine for 
the past four months without interruption from mechanical defects 
and well pleased with the resulting labor saving and improvement 
of product. 









































Will be pleased to recommend the machine to any pros- 
pective buyers. 








Yours truly, 
Arbogast & Bastian Co. 
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25 West 45% Street, New York, N.Y. 


PHONEBRYANT $048 (60 FACTORY: NEWARK, NJ te 
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LOUIS MEYER of Brooklyn, N. Y. 


(now part of Stahl-Meyer, Inc.) _ 





—famous for many years as a 
manufacturer of quality sausage— 


Just Installed Another Latest Model : 


“BUFFALO” Self-Emptying | 
Silent Cutter F 





6, 

HIS is the second cutter of this kind Mr. Meyer co 
has purchased! When such prominent, successful om 
business men in the industry buy one, and then a = 
second machine, there must be some reason for it. bi 
of 

Write us and we will tell you a 

JOHN E. SMITH’S SONS CO., Buffalo, N. Y., U.S. A. , 
Branches: Chicago, IIl.; London, Eng.; Melbourne, Australia hi 
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Al. Roth of Krey Packing Co. 
Tells This One 


“I’m getting up a little poker game,” 
invited the friend. “Would you like to 
join us?” 

“Sir, I do not play poker.” 

“I’m sorry. I was under the impres- 
sion that you did.” 

“IT was once under that impression 
myself, sir.” 


Heartless, Huh? Don’t You 


Believe It! 

Colonel Theodore Roosevelt, Governor 
General of Porto Rico, appealed for aid 
on behalf of the sick and starving people 
of that country. 

Almost immediately, three of the 
great packers responded and on January 
6, a carload of 25,000 pounds of meat 
was shipped to Porto Rico. 

There was a time when great packing 
companies did not have the good will 
of a number of people, but that attitude 
has undergone a great change. _ It 
should. If their good works were as 
widely heralded as whatever mistakes 
they made, erroneous impressions would 
have never been created. 

The Porto Rico shipment was con- 
tributed by F. Edson White, President 
of Armour and Company; Louis F. 
Swift, President of Swift & Company; 
and Thomas E. Wilson, President of 
Wilson & Co. 


The Trend to H. P. S. Oiled 


White Loin Paper 

The pronounced trend toward H. P. S. 
Oiled White Loin Paper is due to these 
highly important reasons: 

H. P. S. Oiled White Loin Paper per- 
mits fresh meats to “breathe” through 
the paper. This is vital, Loins wrapped 
in it do not sweat, resulting in less 
shrinkage, brighter color and fresher 
looking meat. 

H. P. S. Oiled White Loin Paper is 
taking the place of H. P. S. Packers 
Oiled Manila, the only other paper which 
protects the meat equally well, because 
of its snow-white appearance. 

H. P. S. Oiled White Loin Paper is 
a uniform-quality paper and H. P. S. 
prices make it profitable for you to 
use it. 

Samples of H. P. S. Oiled White 
Loin Paper gladly furnished on request. 


Jack had just been informed by his 
guv’nor that he was spending twice as 
much money at college as he should. 

“Son,” remarked the guv, “I know 
you're spending it on whiskey and 
women, I don’t mind your fooling with 
one of these, but you can’t keep up the 
pace with both. You’ve got to cut one 
of them out absolutely.” 

“All right, Dad, I’m willing. Which 
one would you advise my cutting out?” 

The old man thought in silence for a 
moment, and then he answered, “Son, 
you can drink all the whiskey you want 
when you get old.” 





shown by the picture above. 








Protected with H. P. S. Freezerwrap! 


iy THE great packing plant of Armour and Company, meats going 
into the freezer, particularly hams and bellies, are insured against 
freezer burns—they’re amply protected with H. P. S. Freezerwrap, as 


Other leading packers, too, insist on this protection for their meats. 

H. P. S. Freezerwrap has been especially developed to give the 
utmost protection to meats in the freezer. It is a tough sheet and as 
nearly air tight as it’s possible to make it. 

We’d like to tell you the full story of H. P. S. Freezerwrap—show 
you how economical it is—and send you samples of the paper cut to 
your size so that you may make practical tests. May we? 


H. P. Smith Paper Company 
1130 West 37th Street -:- Chicago, Illinois 











By the Customers We Keep 


A company is known by the custom- 
ers it keeps. 

When leaders in your industry buy 
from you year in and year out, it’s 
pretty certain you’re giving them what 
they want. 

A listing of the customers of the 
H. P. Smith Paper Company is like 
reading the roll call of America’s Jead- 
ing packers—Armour, Swift, Wilson, 
Hormel—the outstanding ones of the 
industry buy wrapping papers from us. 

They buy from us because we save 
them money on quality papers. 

And we can do the same for you, 
too! 





Village Doin’s 
In our last issue, we gleefully burst 
forth with the news that Jay Hormel 
was so badly snowed in on a certain 
Friday that he couldn’t get to the pack- 
ing house all day. That wasn’t news— 
it was libel! We were, in a manner 
of speaking, all wet. Jay comes back 
with this: 
“How do you get that way? 
When the snow gets deep, I bor- 


(Advertisement) 


row some Norwegian’s skis and 

come to work quicker than usual!” 

All right, Jay, you win! The ginger 
ale is on the house. 


Freight Savings, Too! 


Leaders in the Meat Industry have 
been quick to “cash in” on the savings 
we have been able to effect for them in 
their paper costs. By selling to them 
direct—with sales costs cut to the bone 
—we’ve been able to do this. 

Now we're going further. We're 
going to give you carload prices on 
L. C. L. lots, and this is how it will 
be done: 

Simply bunch your various wrapping 
paper orders. A few thousand pounds 
of H. P. S. Oiled Manila, or H. P. S. 
Oiled White, a few more of H. P. S. 
Natural Wax and H. P. S. Freezerwrap, 
and your other requirements to fill the 
car. 

We'll give you carload prices on each 
item—and you will, of course, get the 
carload freight rate, too! 

We're saving money every day for 
important packers throughout the coun- 
try—and we can do it for you as well. 








20 THE NATIONAL PROVISIONER January 11, 1930, 
Grinding Cracklings (8% grease) to 12 mesh 
for Topeka Rendering Works 


No grinder made equals the “825” for grinding meat scrap, cracklings 
and tankage. It grinds 8% to 14% grease content material to 8, 10 
and 12 mesh fineness, grinding with less power and keeping the ma- 
terial cooler by reason of the patented chisel edge hammers which 
cut through and grind with less effort. These hammers have no trail- 
ing edge to rub, heat by friction and cause the grease to flow. The 
experience of the Topeka Rendering Works, Topeka, Kans., is typical. 
They say: 








“Williams grinder used for past 5 years—Very Satisfactory. Grinding 
hydraulic pressed dry rendered cracklings, also expeller cake. In con- 
nection with grinder we use a 12 mesh Rotex sifter. Tried several 
other makes before we purchased the Williams.” 


Let us tell you about an “825” for your use 


Williams Patent Crusher & Pulverizer Co. 
2708 N. 9th St., St. Louis, Mo. 


Chicago New York San Francisco 
37 W. Van Buren St. 15 Park Row 337 Rialto Bidg. 


5 A“ 4\___ OLDEST AND LARGEST BUILDERS "OF HAMMERMILLS IN THE WORLD 


J WYUASBEEUAES 


asrrer PATENT CRUSHERS GRINDERS SHREDDERS 
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Cleans Wier vig onsite saver “fxs” powertnt 
That is why Mert, goes Stn aot oon | Serunbine: 
20 MULE TEAM and equals a with pair  jeasltS sugeestio 
an ormulas #” 
Antiseptic 
Cleansing 
Deodorizing 
Use 20 MULE TEAM BORAX when any Come to H-P-M 
cleansing is to be done. It softens water. It a for ig 
cleans thoroughly. It inhibits the growth of P. ressing’ Needs 
the bacteria of decomposition and leaves Byéraule| Press re reaulted, in your” work 
things sweet and wholesome. It is especially large, powerful” ma ‘machine for | heavy duty 
good when washing anything that comes in cn many other sises sises including small self- 
contact with meat because it is harmless. can also obtain from H-P-M all 
byarale accessories zoustent for eperat. 
re. including all types of 
an 
PACIFIC COAST BORAX COMPANY ee ee 
The Hydraulic Press Mfg. Co. 
51 Madison Ave., New York City TWENTY EAST BROAD, COLUMBUS, 0. 
Chicago, Ill. Wilmington, Cal. rene ee Titinrek, Clenland: Aires, 
Milwaukee and San Francisco. Plant 
centrally located at Mount Gilead, Ohio 
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Modernizing the Packer’s Pork Cutting Room 


How One Packer Is Saving Labor and 
Improving Product Through Use of 
Up-to-Date Efficient Equipment 


In no department of the meat 
plant has more radical improve- 
ment in equipment and methods 
been made in the last year or two 
than on the hog-cutting floor. 

Fundamentally these improve- 
ments are concerned chiefly with: 

Substitution of power-operated 
for hand tools, 

Use of conveyor tables for 
transportation of product from 
operation to operation, and 


IIl—Cutting Room Control 


Careful arrangement of opera- 
tions in the cutting room, and 
convenient location of other de- 
partments so that cuts and trim- 
mings can be transported to them 
by gravity. 

But despite modern equipment 
available, the results secured de- 
pend in large measure on control 
in the cutting room. 

Supervision Spells Efficiency 

The well-equipped cutting rooms 











of today do not vary a great deal 
insofar as general methods and 
equipment are concerned. But 
there is a great deal of variation 
in methods of operation, arrange- 
ment of equipment, and in the 
manner in which the various 
small operations are performed. 


And it is the way in which 
these numerous small details are 
done that determine the general 
over-all efficiency that will be ob- 








FIRST CUTTING OPERATIONS ARE PERFORMED ON A BALCONY. 
Hogs are delivered to the hog cutting room by the conveyor shown in the background of the illustration at the left. The 


first operations are performed on a balcony and include ham and shoulder removal and Boston ribbing. 
removed they are delivered by gravity to the table shown at the right. 
The sides are also delivered by gravity to the conveyor table shown on page 27. 


and inspected. 


When the hams are 


Here the feet are cut off and the hams trimmed, fatted 











CONVEYORS 
At the left is the shoulder boning bench. 
gravity. At this point the neckbones are removed and sent through chutes to the trimming room. When the shoulder has been 


removed it is conveyed to the table shown at the right. 


the background. 


tained. How the work is per- 
formed in other plants, therefore, 
should be of interest to every 
packer who is anxious to better 
the results he is getting in his 
cutting room. 


In the April 6, 1929, issue of THE NA- 
TIONAL PROVISIONER floor plans and 
brief descriptions of three typical hog- 
cutting rooms were given. 


In this article there is described in 
considerable detail the operations as they 
are performed in the plant of Wilson & 
Co. at Kansas City, Mo. [Illustrations 
show operations from the time the car- 
casses are delivered to the room until 
the final operation is performed. 


Breaking Up Hog Carcass 

The plant of Wilson & Co., Kansas 
City, Mo., from the standpoint of equip- 
ment and arrangement, has what many 
meat men consider to be an ideal pork 
cutting room. 

This room has been in operation sev- 
eral years, and few if any changes have 
been made in it since it was first placed 
in operation, although it has been 
studied carefully by the executives of 
the company with the aim in view of 
increasing its efficiency. 

That this room is meeting the needs 
to the satisfaction of the company is 
evidenced in the fact that a new pork 
cutting room is being installed in the 
Chicago plant that, when ready for op- 
eration, will be a duplication of this 
room in the Kansas City plant. 

Increase Yield and Cut Waste. 

By the installation of up-to-date 
equipment and machinery in the Kan- 
sas City plant pork cutting room, in- 
cluding conveyor tables, shoulder chop- 
per and side splitter, Wilson & Co. have 
been able to increase materially the 
yield on the primal cuts, and to cut 
hogs so as to reduce waste and trim- 
ming to a minimum. 
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This modern equipment also reduces 
labor costs materially, and has speeded 
up operations approximately 10 per 
cent. This greater production capacity 
makes it possible to operate fewer 
hours. In this case this saving works 
out at about $5.00 per hour of cutting 
time. 

In addition one ham sawyer, one 
scribe sawyer, three men on the chop- 
ping block and two side splitters have 
been eliminated by the adoption of 
power-operated equipment and tools. 

By rearrangement of the department, 
so that advantage could be taken of 
gravity to deliver the cuts where 
wanted, the services of two truckers 
also were dispensed with. 


Savings Run Into Money. 


This saving of labor, together with 
the saving mentioned previously, has 
permitted the company to make a total 
saving of about $9.50 per hour. 

The six illustrations accompanying 
this article were taken in this hog cut- 
ting room. They show operations from 
start to finish and the various details 
in the cutting process as the carcass 
passes through the room. Thus, the 
first operations are shown in illustra- 
tions on page 25 and the last in illus- 
trations on page 27. 

To make more clear the various op- 
erations performed, each of these illus- 
trations is referred to in order. 

On page 25 is shown the start of the 
hog carcass cutting operations. 

The hogs are delivered to the cutting 
room from the chill room by the con- 
veyor shown in the background, and 
are dropped on the conveyor table, 
where the following operations take 
place: 

The first operation on this table is 





SPEED UP AND SIMPLIFY CUTTING OPERATIONS. 
In this case also the shoulders are brought to the bench from the balcony by 


Jowls are flattened for trimming into bacon squares by the press in 


that of Boston ribbing. The operator 
chops through the brisket bone and the 
first and second rib of the spare rib, 
so that this portion of the spare rib 
can be lifted with a knife and turned 
back. This permits this portion of the 
rib to remain attached after the shoul- 
der has been removed. 


Power Saw Saves Labor. 

The second operation is ham sawing. 
This is accomplished by means of an 
electrically-driven saw which cuts 
through the bone approximately two 
inches above the high point of the aitch 
bone. 

With this saw one operator can han- 
dle the work formerly performed by 
two workmen with hand saws on cut- 
ting speeds up to 450 hogs per hour. 

In the third operation the workman 
separates the ham from the carcass 
with a straight knife. In doing this 
the workman follows the line of cut 
made by the ham sawer. This opera- 
tion requires a highly-skilled workman, 
it being essential that the ham be cut 
off at just the proper angle. 

The workman must also avoid going 
too deep into the pocket or flank of 
the belly. If by any chance this is done 
it decreases the length of the finished 
belly to just the extent that the work- 
man cuts in farther than is necessary. 

He must, however, go into this point 
with his knife far enough to leave 
enough flank on the ham to take care 
of the natural shrink of this portion 
of the ham in the smokehouse. 

Removing Shoulder Requires Skill. 

The last operation on this conveyor 
table is the removal of the shoulder 
from the side of the hog. This opera- 
tion, also, requires a highly skilled 
workman. 
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Inasmuch as there are some 10 or 12 
different shoulder cuts made at most of 
the larger packing plants, each of these 
cuts represents the demand of some 
particular trade. The point where the 
shoulder is separated from the hog 
varies from a point at the center of the 
floating rib to as far back, in some 
cases, as to include three ribs of the 
side. 

The shoulder cut operation is per- 
formed by a power-operated cutter. 
This is so constructed that the cut is 
always at an angle to favor the loin. 
The accuracy of the point at which the 
cut is made is established by an ar- 
rangement of a wire and light, whereby 
a shadow is thrown on the side at a 
point directly over the groove in the 
conveyor table. The operator, there- 
fore, has an exact guide. 

With this cutting device two oper- 
ators can be dispensed with on speeds 
under 300 hogs per hour. On speeds 
up to more than 450 hogs per hour 
4 or 5 men can be eliminated, and the 
work performed in a much more eco- 
nomical manner and with higher yields 
on the higher-priced products than was 
possible with the old method of remov- 
ing the shoulder with a cleaver. 

How Hams Are Handled. 


After the ham has been removed, as 
described previously, it is conveyed by 
gravity to the ham bench. 

At this point the foot is removed 
with a circular saw, and passes by grav- 
ity to the cleaning room. Here it is 
put in shape for further processing, to 
be sold commercially or for delivery to 
the lard tank to be rendered for prime 
steam lard. 

The ham passes on to the ham trim- 
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mers, who put it into merchantable 
shape as regards trim, including the 
rounding up of the cushion and flank 
sides. The ham then passes to an in- 
spector who inspects it for general trim 
and for quality, and to determine the 
grading and average into which it is to 
be thrown. 

If the fat limits or the demand jus- 
tify it, the ham is then passed on to 
the operator known as the ham skinner. 
This workman removes the skin, leav- 
ing from 25 to 50 per cent of the ham 
covered from the shank down, depend- 
ing on trade requirements and grading. 

The ham is then fatted down to the 
standard of fat required according to 
average or grading. The skinning and 
fatting operation is accomplished with 
a flexible draw knife as shown in the 
illustration. 

From this point the ham passes to 
the curing cellar for further grading 
and curing. 


Methods Determine Yields. 


We then follows the shoulder from 
the shoulder bench proper to the shoul- 
der boning bench. At this point the 
neckbone is removed by straight knives. 

This latter operation is done more 
economically by lifting the big joint at 
the end of the neck bone on the killing 
floor and while the hog is hot. 

When done at that time, it is pos- 
sible to bone the shoulder with a yield 
of below 30 lbs. of neck bone trimmings 
per 100 hogs. When the work is not 
done on the killing floor approximately 
10 Ibs. more of lean meat per 100 hogs 
will be taken off the shoulders by rais- 
ing the neck bones on the cutting floor. 

A good check on whether or not the 
work is being done efficiently is to 
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check these figures given with the total 
weight of meat removed from the neck 
bones per 100 hogs by the sausage 
meat trimmers. 

The neck bones are conveyed by 
gravity to the trimming room, located 
just below the cutting floor. Here all 
of the surplus lean meat is removed. 

From the shoulder boning bench the 
shoulders pass to the shoulder sawyer. 
This operator’s duty is to remove the 
foot from the shoulder. Here again it 
is very’ important that the foot be re- 
moved at the proper point. This point 
is determined by trade demands and 
the standards at the various plants. 


Handling the Shoulders. 


It is also the duty of the shoulder 
sawyer to determine the cuts into 
which the shoulder is to be made. 

As in the case of hams, there are a 
number of commercial cuts that can be 
made out of most shoulders. These cuts 
range from picnics or calas, from which 
the butts have been removed, to full- 
sized shoulders of varying widths. 

The principal one of these cuts is 
probably the skinned shoulder. In this 
case the skin and fat are removed in 
the same manner as from a ham. The 
length of collar or skin left on this cut 
depends on trade conditions, and 
ranges from 35 to 50 per cent. 

In sawing off the butt, most packers 
consider it good policy to make a uni- 
form cut at a point very close to the 
large knuckles, but not so close as to 
expose it. The line of cut should be at 
an exact right angle to the general 
shape of the shoulder. The saw used 
in making this cut is of the standard 
band type. 

(Continued on page 49.) 





POWER-OPERATED TOOLS CUT COSTS AND SAVE PRODUCT. 


Left—Here are shown operations on the side after the ham and shoulder have been removed. The sides come to this table 
by gravity direct from the balcony. Note the scribe saw. Power-operated tools have affected a worth-while saving in this 


cutting room. 


Right—Here is another view of this table taken from the other end of the room. 
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Chain Meat Stores 


News and Views in This New Field 
of Meat Distribution. 

















UPHOLD CHAIN STORE TAX. 

The validity of the North Carolina 
law placing an annual tax of $50 on 
each store of a chain, excepting the 
first, has been upheld in a decision by 
Judge R. A. Nunn of the Superior Court 
of Wake Co., N.C. Notice of appeal to 
the state supreme court has been filed 
by the chains, with the indication that 
if the appeal is lost there it will be 
carried to the Supreme Court of the 
United States. The North Carolina law 
in dispute was enacted in 1929, replac- 
ing the act of 1927 which the supreme 
court of the state had ruled was an ar- 
bitrary classification of chain stores for 
taxation. That law placed a tax on all 
units of a chain over five. 

fo 

INDIANA CHAIN STORE TAX. 

The validity of the chain store tax 
law enacted at the 1929 session of the 
Indiana Legislature has been argued be- 
fore a three-judge federal court. The 
plaintiff in the case is the Standard 
Grocery Company. The rate of tax, it 
was shown, is as follows: Upon 1 store, 
$3; upon 2 stores or more, but not to 
exceed 5 stores, $10 for each additional 
store; upon each store in excess of 5, 
but not to exceed 10, $15 for each addi- 
tional store; upon each store in excess 
of 10, but not exceed 20, $20 for each 
additional store; upon each store in ex- 
cess of 20, $25 for each additional store. 
The State contends that it has the 
power to classify chain stores for the 
purpose of taxation, and that police 
power of the State gives it the right to 
regulate the growth of such stores. 

———-e——- 
CHAIN STORE NOTES. 

An increase of $282,757,000 in the 
sales of 46 chain-store companies in the 
first 11 months of 1929 over 1928 is 
reported. The 1929 sales total $2,672,- 
736,000, as against $2,389,979,000 in 
1928. The average sales of each of the 
46 organizations in the 1929 period was 
$58,102,000 compared with $51,934,000. 

Establishment of a chain of 25 dairy 
stores in Cleveland, Ohio, to be known 
as General Dairy Stores, Inc., has been 
announced. The stores will handle a 
general line of dairy products. Eventual 
expansion to 100 stores is contemplated. 

Nathan Strauss, Inc., a $3,000,000 
meat chain consisting of 417 units 
throughout the country, has entered 
Rhode Island with the acquirement of 
the Boston Market, of Providence. This 
is the beginning of an expansion pro- 
gram in that state which is expected 
to include 25 stores, 6 of which will be 
in Providence. 

Sales of Dominion Stores Ltd. dur- 
ing 1929 exceeded $24,600,000, a new 
high record. Sales in 1928 totaled $23,- 
255,508. 

Increase in 1929 sales of the Kroger 
Grocery and Baking Co. is attributable 
in large measure to the increased sales 
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per unit store. For the 11 months 
ended with November, 1929, average 
sales per store unit were $46,833, an in- 
crease of 25.8 per cent over the same 
period of 1928. On November 30, 1929, 
Kroger was operating 5,518 stores, 
which was an increase of 11.3 per cent 
over the number being operated on No- 
vember 30, 1928.. 


rn Xo 


ANOTHER BIG MERGER DROPPED. 

Formation of the International Qual- 
ity Products Corporation, a $150,000,- 
000 holding company, as a result of the 
proposed consolidation of the Colgate- 
Palmolive-Peet Company with the 
Kraft-Phenix Cheese Corporation and 
the Hershey Chocolate Co., is said to 
have been dropped. The recent break 


in the stock market is given as an im- 
portant factor in the failure of the 
merger plans. 
= Re - 
GENERAL FOODS STOCKHOLDERS. 
A steady increase in the number of 
stockholders of General Foods Corpora- 
tion is reported, the number being 
27,350 the middle of December, com- 
pared with 24,200 on October 15 and 
22,000 in March. The stock of the com- 
pany was distributed in September, 
1928, to 8,017 stockholders. 
—— Cae 
PACKER AND FOOD STOCKS. 
The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers on Jan. 
8, 1930, or nearest previous date, to- 


gether with number of shares dealt in 
during the week, and closing prices on 
Dec. 31, or nearest previous date: 


Sales. High. Low. —Close.— 

Week ended Jan. Dec. 
Jan. 8. —Jan. 8.— 8. 81. 

Amal, Leather. 100 2% 256 25% 25% 

Do. Pfd. .... 100 20 20 20 19 
Amer, H. & L.. .... oeipe swee 

Do. Pfd. .... 1,700 30% 30 30 30 
Amer. Strs. 1,000 47 47 47 47 
Armour A. .... 7,200 6% 6 

Do, B. 2.220. 5,700 3% 3 8% 3% 
Do. Pfd. .... 400 62% 62% 62 


lo > 62% 

Do. Del. Pfd. 700 80% 80% 80% 80 
Barnett Leather 200 3% 3% 3% 255 
Beechnut Pack,. 600 63 62% 63 60 
Chick. C. Oil... 1,200 25% 25 25% 25% 
Childs Co. ..... 2,100 
Cudahy Pack.. 2,200 46% 46% 46% 47% 
First Nat. Strs. 7,200 53% 53 538% 54 
Gen, Foods..... 22,400 49% 47% 48% 48 
Gobel Co. ..... 7,100 14% 14% 14% 15 
Gt.A.&P.1st Pfd. 170 118 118 118 

Do. new .... 70 249 249 249 
Hormel, G. A.. 350 36 36 36 35% 
Hygrade Food.. 1,900 12 12% 12% 12 
Kroger G. & B.18,500 44% 43% 44% 43% 
Libby MeNcill..13,550 20 19 19% 18% 
MacMarr Strs.. 200 23 23 23 225% 


Oscar Maycr .. 1,300 10 10 9% 10% 
M. & H. Pfd... 550 36% 36% 36% #£«236 
Morrell & Co... 300 58% 58% 58% 60% 
Nat. Food Pr.A. 100 19% 19% 19% 18% 
ee Sees eves eeee ese eens 5% 
Nat. Leather... 1,150 15 1 1% 1% 


% 
Met, TOR. o6sss< 3,900 39% 87% 38% 40% 
Proc. & Gamb.. 7,900 54% 54% 4% 54 


Rath Pack..... 500 22 22 22 22% 
Safeway Strs... 2,300 112% 112 112% 114% 

Do. 6% Pfd.. 50 96% 963% 96% 

Do. 7% Pfd.. 260 106% 106 106 106 
Stahl-Meyer ... .... cee coee cose 30 
Strauss-R. Strs. 200 11% 114 1% 11% 
Swift & Co..... 2,000 136% 136% 136% 135% 

Do. Intl...... 5,050 35% 34%, 35% 36% 
Trunz Pork ... 800 25 25 25 24 
U. 8S. Cold Stor. 100 37 37 37 37 
U. 8S. Leather.. 1,400 9% 9% 9% 7% 

Do, A. ...... 6,900 18% 18% 184% 14 

Do, Pr. PRM... .... ees pies | 
Wesson Oil .... 1,200 23% 235 23% 22% 

Do, Pfd. .... 1,700 52 52 2 50% 
Wilson & Co... 300 4 4 4 35 

me, A, coves 400 8 8 8 1% 

Do. Pfd. .... 100 44 44 44 45 
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All About Frosted Food 


Detroit Dinner Brings Quick 
Frozen Products to the Front 


A “frozen foods” meeting was held 
by the Detroit section of the American 
Society of Refrigerating Engineers on 
Monday evening, January 6, all princi- 
pal dishes of the dinner having been 
frozen. Discussion of the evening re- 
lated to the new quick freezing proc- 
esses for perishable foods. 

Clarence Birdseye, inventor of the 
Birdseye process of quick freezing, and 
vice-president of the General Foods 
Corporation, was the principal speaker 
of the evening. The dinner, which con- 
sisted of lobster cocktail, clam broth, 
fillet of sole, beefsteak and peas, was 
reported by both the men and women 
present to be excellent, and many were 
not aware that all of these foods had 
been frozen. The frozen foods were 
shipped from Gloucester, Mass., the 
previous Wednesday, arriving in De- 
troit on Saturday, and were cooked and 
served on Monday evening. 


Opinion of women guests present was 
sought as to quality of the food and its 
possibilities. They felt the food served 
was very good, and that the sanitary 
condition in which such frozen food 
reached the ultimate consumer would 
have a strong appeal. There was some 
feeling that in the early stages of mar- 
keting of these foods they might be 
confused with ordinary frozen foods, 
and be discriminated against accord- 
ingly. 

Marketing Hard Chilled Foods. 

The consensus of the meeting seemed 
to be that development of marketing 
of frozen products was going to come 
slowly, but that the influence of frozen 
products would be cumulative, and de- 
mand from the public might easily be- 
come so insistent that producers would 
find themselves making something of a 
scramble for freezing equipment and 
packaging supplies. 

Representatives of Detroit and Chi- 
cago packers, as well as of the Insti- 
tute of American Meat Packers, were 
present at the meeting, as were refrig- 
eration engineers, equipment manufac- 
turers, truck manufacturers, distribu- 
tors and representatives of the general 
public. There were approximately 150 
persons present. 

Just outside the banquet hall was a 
display case, made by the American 
Thermos Bottle Co. This was an 
opaque case with a small glass dome in 
which there was a cooling coil, with 
boxes of frosted product on display. 
Other displays were made of frosted 
product, including red raspberries, the 
aroma of which was reported to be as 
evident as in the fresh product. 
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Swift Reaches the Billion Dollar Class 
in Volume of Sales 


Results “not good enough to brag 
about, nor bad enough to cry about” 
are reported by Swift & Company for 
the fiscal year ended November 2, 1929. 

On total sales of meat, butter, eggs, 
cheese, poultry, and all by-products 
amounting to more than one billion 
dollars, net earnings after interest, de- 
preciation and federal income tax were 
$13,076,815.20. This compares with 
earnings of $14,813,181.80 in 1928 on 
total sales of $970,000,000. 

After payment of $12,000,000 in di- 
vidends, there remained for surplus 
$1,076,815.20, making the total surplus 
on November 2, 1929, $77,216,699.16. 

During the year the company paid 
out $543,975,887 for livestock, compared 
with a total cost of $515,000,000 for 
livestock in 1928. 

In his address at the annual meeting 
of Swift & Company held January 9, 
1930, President Louis F. Swift said: 

No Money in Slaughtering. 

“As in former years, we proved the 
value of diversification. Practically all 
of the by-products departments made 
good profits. In the slaughtering end 
of the business, however, we did most 
of our work for nothing.” 

One of the principal things consid- 
ered at the annual meeting was the 
proposed reduction in the par value of 
Swift & Company shares. “With 45 
years of uninterrupted dividend pay- 
ments to our credit,” President Swift 
said, “our stock is essentially an in- 
vestment stock. By changing the par 
value of the shares from $100 to $25 
we believe that part ownership of Swift 
& Company will be within the reach of 
a much larger number of small invest- 
ors.” 

Want Distribution Freedom. 

In the course of his discussion of the 
company’s plea to have the consent de- 
cree modified, Mr. Swift pointed out 
that in line with the nation-wide move- 
ment toward better distribution meth- 
ods, “we have asked for a modification 
of the consent decree which at present 
prevents us from engaging in the retail 
trade or from distributing certain food 
products which we are well equipped 
to market economically. 

“We have based our request for mod- 
ification on the commonplace fact that 
methods of distribution have undergone 
a revolutionary change since the decree 
was entered into and that nothing is 
accomplished in the public interest by 
closing to us a field which is wide open 
to most of our competitors. It also 
Seems inequitable that we should be 


prohibited from going into other lines 
of business when others are free to 
engage in meat packing.” 

He expressed gratification of the al- 
most unanimous approval of the com- 
pany’s action by agricultural interests. 
“The restoration of free and unrestrict- 
ed competition in the nation-wide dis- 
tribution of agricultural products would 
be one of the most effective forms of 
farm relief,” he said. 

The Future Looks Good. 

Looking to the future of the packing 
industry generally and to Swift & Com- 
pany in particular, Mr. Swift said: 

“Now that the country seems to be 
passing through a period of readjust- 
ment in business, I call your attention 
to the fact that the packing industry 
is one of those fortunate industries 
which are not so much affected by busi- 
ness recessions. Food is one of the last 
things. people stop buying when pur- 
chasing power declines. 

“We have so much confidence in the 
future of this country and in the op- 
portunities for Swift & Company that 
we expect to go right ahead with our 
development plans as if nothing had 
happened. That should leave no doubt 
in any one’s mind as to what we think 
of the outlook for Swift & Company 
and the producers of livestock over the 
years immediately ahead.” 

The balance sheet consolidating all 





100 per cent owned United States and 
Canadian companies, as of November 
2, 1929, is as follows: 

Consolidated Balance Sheet. 


ASSETS 





CO x a cad cade ged whseausceeru vives $ 10,449,476.64 
Accounts receivable om 74,191,510.92 
PINES We xcce sti ecessacvigecce 127,561,146.59 
See, SE NN in cc nsasnsccence 30,613,213.59 
Land, buildings, machinery and 

equipment including refrigerator 

cars, ete, (after deducting depre- 

CIRTHGM. PANOETOS) © 656.0 eS é dc csctecse 108,437,098.57 





$351,252,446.31 


LIABILITIES AND CAPITAL 
Accounts payable 
TROD NIN 55 oo acd caadcadesaneas 30,377,000.00 
5% gold notes, due October 15, 1932. 31,500,000.00 
5% tirst mortgage sinking-fund 


gold bonds, due July 1, 1944.... 23,583,500.00 
MOOINGO. noc cc ivcneabeedracétansake 12,889,721.38 
Capital stock ....... $150,000,000.00 
PN” Wie eke wcsi-sen 77,216,699.16 
Total stockholders’ investment..... 227,216,699.16 





$351, 252,446.31 


INCOME AND SURPLUS 
Net earnings after interest, depre- 
ciation, and federal income tax.$ 13,076,815.20 


Dividends 896 .sccccccccecscovecess 12,000,000.00 
Surplus profit for year ........... $ 1,076,815.20 
Surplus, previous years ........... 76,139,883.96 
Surplus, November 2, 1929......... $ 77,216,699.16 


Officers and Directors. 


The officers of the company are L. 
F. Swift, president; Edward F. Swift, 
Charles H. Swift, G. F. Swift, Harold 
H. Swift, Alden B. Swift, William B. 
Traynor, John Holmes and N. R. Clark, 
vice-presidents; L. A. Carton, treasurer; 
W. W. Sherman and J. J. McGuire, as- 
sistant treasurers; J. M. Chaplin, comp- 
troller; C. A. Peacock, secretary; J. E. 
Corby and W. H. Soutter, assistant sec- 
retaries. 

The directors are L. F. Swift, Ed- 
ward F. Swift, L. A. Carton, Charles 
H. Swift, G. F. Swift, Harold H. Swift 
and Alden B. Swift, of Chicago; Lewis 
L. Clarke, New York; M. B. Brainard, 
Hartford, Conn. 


—International Photo. 


POLICE HEADS SEE HOW CHICAGO CUTS BEEF. 


Upon the occasion of his recent visit to Chicago the famous 


police commissioner of New York City, 
the city by Police Commissioner Willia 
Rose, head of Swift’s beef department, 
townsman. 


Left to right.—Commissioner Whalen, Commissioner Russell, 


“beau brummel” 
Grover Whalen, was shown the sights of 
m J. Russell. At the Swift plant James 
greeted his old friend and former fellow- 


Wm. E. Walsh, 


Commissioner of Standards and Appeals, New York City; Mr. Rose and Steve Crausa, 
beef expert. 
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Armour Improves Financial Position 
Over Previous Year 


A slight decline in the gross earn- 
ings of Armour and Company for 1929 
from those of 1928 is reported in the 
annual financial statement for the year 
ended November 2, 1929, on sales of 
over $900,000,000. 

Improvement in the financial posi- 
tion of the company during the year is 
reported, as a result of a reduction of 
$2,208,100 in the funded debt of the 
company and the retirement of $648,- 
700 of preferred stock, all without re- 
ducing the working capital. 

Interest charges totaled nearly $11,- 
000,000, about $200,000 larger than 
those of the previous year. Deprecia- 
tion amounting to approximately 
$8,640,000 was charged off, this being 
about $140,000 greater than 1928 de- 
preciation. 

The income for the year amounted 
to $29,383,209.76, compared with $30,- 
592,730.77 in the previous fiscal year. 
After deducting depreciation and in- 
terest the income before dividends 
amounted to $9,810,518.47, of which 
$8,991,696.25 was paid in preferred 
stock dividends, leaving $818,822.22 ap- 
plicable to common stock dividends. 

The company’s surplus on November 
2, 1929, amounted to $47,138,668.40. 


$643,000,000 Paid for Livestock. 

In his letter to stockholders, dated 
January 6, 1930, President F. Edson 
White called attention to the fact that 
during the year the company paid out 
$287,000,000 for cattle, $199,000,000 for 
hogs, $54,000,000 for sheep, $26,000,000 
for calves, and $77,000,000 for poultry 
and dairy products. 

“Relations with the public and with 
employees were never better,” Mr. 
White said, “and a fund of good will 
is being engendered which can con- 
fidently be expected to make for better 
business in days to come. 

“The management is alive to chang- 
ing conditions in the distributive field 
and is developing new products and 
new facilities to reach the consuming 
public. 

“The operating and selling forces of 
your company have done excellent work 
in meeting the difficult situation which 
confronts the packing industry—a situ- 
ation which finds livestock products in 
the keenest kind of competition with 
all other foods, many of which have 
been produced so abundantly as to 
make storage of great quantities neces- 
sary and sale at lower prices essential. 

“Of all the products turned out by 
the American farmer probably none has 
paid him better returns than livestock 
—and for this, Armour and Company 
and the packing industry, generally, are 
entitled to credit. 

“Available surveys lead to the im- 
pression that there will be normal sup- 
plies of livestock in 1980—certainly as 
many hogs and sheep and probably an 


increase in the number of cattle. With 
adequate raw material in sight and with 
the nation in prosperous condition there 
is reason to look forward with confi- 
dence to the coming year.” 


Income and Surplus. 

The consolidated income and surplus 
statement as of November 2, 1929, of 
Armour and Company (an Illinois cor- 
poration), including Armour and Com- 
pany of Delaware, The North American 
Provision Company and their sub- 


sidiaries, is as follows: 
Income before deducting depreciation 





and interest ...ccccccccccccscccess $29,383,209.76 
Less depreciation—buildings, muchin- 

ery, cars and equipment.......... 8,639,616.70 
Income before charging interest... .$20,743,593.06 
Interest Charges .......cseceereseves 10,933,074.59 
Income before dividends ............ $ 9,810,518.47 
Preferred stock dividends: 

Paid January 2, April 1, July 1, 

October 1, 1929 ....cccccceceeee 8,991, 696.25 
Income applicable to common stock.$ 818, 822.22 
Surplus—October 27, 1928.......... 46,788,115.41 

$47,606,937.63 

Deduct special charges to surplus 
not applicable to 1929 operations. . 468,269.23 
Surplus November 2, 1929 ........ $47,138,668.40 


Consolidated Balance Sheet. 


The consolidated balance sheet of 
Armour and Company, including Ar- 
mour and Company of Delaware, The 
North American Provision Company 
and their subisidiaries as of November 
2, 1929, follows: 


ASSETS. 
Current Assets: 

Gath cccccccccccccccccccccce oeeee$ 10,742,163.24 
Accounts receivable . ,840,566. 
Notes receivable ........cesseees 10,189,419.40 
Inventories | merchandise sore 

$8,212,458.47 drafts draw: 

against foreign consignments). "127, 976,679.56 


$203,748,828.73 
Investment stocks, bonds and ad- 
VANCEB ccccccccccccccccccccccccce 19,877,659.99 
Properties: 
Land, buildings, machinery and 
fix SS LF rT $199,170,779.92 
Refrigerator cars, delivery equip- 
ment, TOONS, OFC. ccccccccsece 15,987,052.24 
hi and 1 hold 1,959,747.91 


$217,117,571.07 
Deferred charges, including unam- 
ortized discount ........ceeeeees 11,569,695.21 


$452,313,755.00 








*Packinghouse products, at market values less 
allowance for selling expenses—Other products and 
supplies, at cost or market, whichever is lower. 


ILITIBS. 
Ourrent Liabilities: 
BHOCOS. BAFEIS occccccscevecccess $ 12,246,600.00 
Acceptances payable ..........+. 10,309,368.94 
Accounts payable ....seceseceers 16,504,730.89 
$ 39,060,699.83 
Gold Notes: 
Morris & Company—744%, due 
September 1, 1930 .........04. 9,667,900.00 


First Mortgage Gold Bon 
— Company: an _ in 


Delaware Company—54%, guar- 


anteed, due in 1943............ 000,000.00 
— & Company—4%%, due in 
ae0'646$500sS00b Od Su Gen sees 13,982,000.00 
$123,982,000.00 
Reserve for Contingencies.......... 1,000,000.00 
Minority Stockholders’ Equity in 
Common Stock and lus of 
controlled companies herein con- 
GUE n ascccccddovevcscscceces 1,945,286.77 
Guaranteed Cumulative Preferred 
Stock Issued: 
Delaware Company—7% ... .... $ 61,620,800.00 
The North American Provision 
Company—B% on cereccvccccces 8,600,000.00 
$ 70,220,800.00 


January 11, 1930. 


7% Cumulative Preferred Stock Is- 


sued—Illinois Company .......... 59,298,400.00 
—— Stock Issued—filinots Com- 
(Par Value ,825.00 per share) 
coecesrcccevcccsesess $ 50,000,000.00 
ND a csdacccscsosdorces 50,000, 000.00 
$100, 000,000.00 
BUEMIRS cccscccccccccccvesecccccess 47,138,668.40 


$452,313,755.00 





The consolidated balance sheet of 
Armour and Company of Delaware, in- 
cluding The North American Provision 
Company and their subsidiaries, fol- 
lows: 


ASSETS. 
Current Assets: 
SE acccccatesecaccenesocecesséy $ 4,200,582.66 
Accounts receivable .......+ess0. 31,797,489.62 


Notes receivable (including $6,- 

569,844.81 due from Armour and 

Company, an Illinois Corpora- 

GS scdnceseenecdnhsoctsechees 16,219,044.88 
Inventories of merchandise a 

$4,497,096.64 drafts 

against foreign aiienia .. *65,695,354.04 
$117,912,471.20 
Investment Stocks, Bonds and <Ad- 

MEE boxssisesersdccuctecane see 17,800, 005.26 
Properties: 

Land, buildings, machinery and 

fixed equipment .............. $123,974,541.37 
Refrigerator cars, delivery equip- 


Se, CONE, WEE. isd ccvsccecceae 5,069,588.68 
Franchises and leaseholds ...... 1,956,199.68 
$131,000,329.73 

Deferred charges, including unam- 
ee PT yr rrr 9,508,087.52 


$276,220,893.71 


*Packinghouse products, at market values less 
allowance for selling expenses—Other products and 
supplies, at cost or market, whichever is lower. 

f LIABILITIBS. 
Current Liabilities: 

Acceptances payable .........+++ $ 10,222,457.17 

Accounts payable 8,399,306.44 


$ 18,621, 763.61 
Gold Notes: 


Morris & Company—74%4%, due 


September 1, 1930............. 9,667,900.00 
First Mortgage Gold Bonds: 
Delaware Company — 54%, 
Guaranteed, due in 1943...... $ 60,000,000.00 
Morris & Company—4%4%, due in 
TEED ecvvecssccccscccvepcsccces 13, 982,000.00 
$ 73,982,000.00 
Minority Stockholders’ Equi in 
Common Stock and Surplus of con- 
trolled companies heroin consoli- 
UN ccncdasascvbcchoscseceesses 1,945, 286.77 
Guaranteed Cumulative Preferred 
Stock Issued 
Delaware nn hn ioe see $ 61,620,800.00 
The North American Provision 
Company—O% ....csecsecceeees 8,600,000.00 
$ 70,220,800.00 
Common Stock Issued: 
(all owned by Armour and Com- 
pany, an Illinois Corporation)... 60,000,000.00 
DUTPUMS occ cccccccccccccoccvccccces 41,783,143.83 


$276,220,893.71 


Officers and Directors. 


The officers of the company are F. 
Edson White, president; Philip D. Ar- 
mour, first vice-president; Charles H. 
MacDowell, Frederick W. Ellis, Her- 
bert S. Johnson, George M. Willetts, T. 
George Lee, Warren W. Shoemaker, 
Lester Armour, Henry C. Carlson, Wil- 
lard C. White, and George A. Eastwood, 
vice-presidents; Edward L. Lalumier, 
vice-president, secretary and comptrol- 
ler; Philip L. Reed, treasurer; Warren 
H. Sapp, assistant comptroller and as- 
sistant secretary; Charles E. Hazard, 
Louis E. McCauley and Herbert G. 
Black, assistant treasurers; Harry S. 
Eldred, a: auditor; Albert H. Wil. 
lett and John A Brown, assistant sec- 
retaries; and John A. Lane, assistant 
general auditor. Charles J. Faulkner, 
Jr. is general counsel and Harry K 
Crafts is assistant general counsel. 





Jar 


OF 


Pat 


pe ees iif 


gg BD 


354.04 
471.20 


005.26 


541,37 


588.68 
199.68 


329.73 
087.52 
893.71 








3 less 
fs and 
ver, 


457.17 
306.44 
163.61 
900.00 


000.00 
100.00 
100.00 


286.77 


300.00 


rard, 


y 
Wil- 
sec- 
tant 
rner, 


el. 





January 11, 1930. 


THE NATIONAL 
rovisioner 


Chicago and New York 


Member 
Audit Bureau of Circulations 
Associated Business Papers, Inc. 


OFFICIAL ORGAN INSTITUTE OF 
AMERICAN MEAT PACKERS 





pane Weekly by The National Provisioner, 
(Incorporated Under the ws of 
“i. State of New York) at 407 So. 
Dearborn Street, Chicago 
Orro v. Scurenx, President. 
Paut I. Autpricn, Vice-President. 
Oscar H. Ciruis, Sec. and Treas. 





Paut I. Atpricu, Editor and Manager 





GENERAL OFFICES. 
Ola Colony Bidg., 407 So. Dearborn 8t., 
CHICAGO, ILL. 
Telephone Wabash 0742, 0743, 0744. 
Cable Address “Sampan,” Chicago. 
EASTERN OFFICES. 
65 West 42d St., New York 
Telephone Chickering 3139 
PACIFIC COAST OFFICE. 
681 Market Street, San Francisco, Calif. 
Normax C. Noursz, Mgr. 





TERMS OF SUBSCRIPTION INVARIABLY 
If ADVANCE, POSTAGE PREPAID. 


oe Serr eee - $3.00 
DUNE o:kbs.0456060,00.0 508 000089 0 eee 4.00 
All Foreign Countries in the Postal 
ee ere 6.00 
Single or Extra Copies, each....... 10 
Back Numbers, each..............+++ .25 





INSTITUTE OF AMERICAN MEAT 
PACKERS. 


Chairman of the Board—F. S. Snyder, 
Batchelder & Snyder, Boston, Mass 

President—Wm. Whitfield ‘Woods, Insti- 
tute of American Meat Packers, Chicago. 

sane a te Tonio A. Cudahy, Jr., Chi- 

C. Dickinson, Louis Burk, Inc., 
Piladelphia, Pa.; Jay C. Hormel, Austin, 
Minn.; ra oe Newcomb, Cleveland, 
Ohio; A. Rohe, New York City. 

oo a Ey Mo Neuhoff, Neuhoff 
Packing Co., Nashville, Tenn. 

Central Administrative Committee — 
Oscar G. Mayer, Oscar Mayer & Co., Chi- 
cago; Jay E. Decker, Jacob E. Decker & 
Sons Co., Mason City, Iowa; A. T. Rohe, 
Rohe & Brother, New York; F. Edson 
White, Armour and Company, Chicago; 
G. F. Swift, Swift & Company, Chicago; 
Thomas E. Wilson, Wilson & Co., Chi- 
cago; E. A. Cudahy, Jr., Cudahy Packing 
Co., Chicago; and F. S. Snyder and W. W. 
Woods, ex-officio. 

Institute Plan Commission—Thomas E. 
Wilson, Chairman, Wilson & Co., Chicago. 

Directors (3 year term)—Jay E. Decker, 
Jacob E. Decker & Sons, Mason City, 
Iowa; F. Edson White, Armour and Com- 
pany, Chicago; R. T. Keefe, Keefe-Le 
ppeurqeen Packing Co., Arkansas City, 

Geo. L. Franklin, Dunlevy-Frank- 
lin Co, Pittsburgh, Pa.; J. W. Rath, Rath 
Packing Co., Waterloo, Iowa; Frank M. 
Firor, Gobel-Kern, Inc., New York. 

Directors (2 year term)—Oscar G. 
Mayer, Oscar Mayer & Co., Chicago; T. P. 
Breslin, Standard Packing Co., Los An- 
geles, Calif.; W. F. Schluderberg, Wm. 
Schluderberg-T. J. Kurdle Co., Baltimore, 
Md.; Thomas E. Wilson, Wiison & Co., 
Chicago; F. R. Warton, Hygrade Food 
Products Corp., Chicago; Frank A. Hunt- 
aH East Side Packing Co., E St. Louis, 


Directors (1 year term)—Charles E. 
Herrick, Brennan Packing o Chicago; 
G. F. Swift, Swift & Co., Chicago; El- 
more M. Schroth, J. & F. Schroth Pack- 
ing Co., Cincinnati, Ohio; L. E. Dennig, 
St. Louis a Packing Co., St. 
Louis, Mo.; hn R. me ax Kingan & 
Co., badepdacstan Ind Cc. Andrews, 
Jacob Dold Packing Co., Buffalo, N. Y. 


THE NATIONAL PROVISIONER 


Where the Profits Went 


The packing industry made a re- 
markable contribution to the prosperity 
of agriculture during the year just 
ended, the value of livestock sales show- 
ing an increase of about $90,000,000 
over those of the previous year, prac- 
tically all of which was in hogs. 

During the first 10 months of the 
year packers paid $936,000,000 for hogs 
slaughtered under federal inspection. 
This was an increase over the corre- 
sponding period in 1928 of approxi- 
mately $86,000,000. 

Cattle slaughtered in the first ten 
months of the year cost the packing 
industry $716,000,000, this being 
$2,000,000 less than the cost of the 
federal-inspected cattle slaughter in the 
same period of 1928. 

Packers paid for sheep and lambs 
slaughtered under federal inspection 
$131,000,000 during the first ten months 
of the ‘year, this being $5,000,000 more 
than the cost in the 1928 period. 

Thus packers’ total bill for livestock 
slaughtered under federal inspection in 
this ten-months’ period was $89,000,000 
more in 1929 than in 1928. 

Unfortunately packer income state- 
ments for the year are not showing a 
relative increase in sales, or a relative 
increase in the return on the year’s 
business. Perhaps this increased live- 
stock bill is one of the reasons why 
1929 was not quite so good a year for 
the packers as 1928, when their total 
livestock costs were considerably less. 

At any rate livestock provided a 
bright spot in the producer’s horizon. 
In reporting on the year’s agricultural 
situation in Kansas, for instance, that 
state’s authorities said “the nearest 
approach to a high light is the con- 
stant procession of fat hogs moving to 
market during the year. Almost every 
field crop fell below the records of the 
past two years in acre returns.” 

Wherever this feeling and this situ- 
ation has prevailed throughout the past 
year there is little prospect that live- 
stock production has been materially 
curtailed, so that receipts for the first 
half of 1930, at least, logically can be 
expected to be no smaller than those 
of the previous year. 

Naturally every packer wants the 
livestock producer to have an adequate 
return for his production effort. This 
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is essential, or the industry’s raw ma- 
terial supply will be reduced. However, 
conservatism in the price paid for live- 
stock, and the careful weighing of this 
price in the light of present and future 
outlook is an advantage in the long 
run, both to producer and packer. 
Jo 

Meat Packaging Costs 

How will wrapping and packaging 
affect meat plant operations? 

It is quite generally conceded that 
they will complicate them and increase 
the cost per pound at which the packer 
must sell the merchandise so handled. 

These points are mentioned quite fre- 
quently when the subject of wrapping 
and packaging fresh meats is discussed, 
and are offered by some packers as 
objections to the practice. 

But are these objections? 

Few businesses hesitate to add op- 
erations and expense when by so doing 
they are able to increase the margin 
of profit on each item sold. And this, 
it seems from the limited experience 
available, is what wrapping and pack- 
aging of fresh meats may do for the 
packer. Those meat men who are wrap- 
ping and packaging these products say 
the higher prices received pay for the 
cutting, wrapping or packaging and for 
the wrapping or packaging material, 
and leave a profit. 

Information is not yet available as 
to how the practice of wrapping and 
packaging fresh meats will affect the 
retailer’s cost of doing business and 
the cost of meats to the consumer, but 
in both cases they may be less. 

It makes no difference whether meats 
are cut and packaged in the meat plant 
or in the retail shop, the customer must 
pay for the service. 

The packer, because of his better 
facilities, experience and skill, and the 
fact that he can cut and wrap quicker 
and with less waste and with better 
utilization of waste, can perform these 
operations cheaper than the retailer. 
And the saving made should find its 
way to the retailer and consumer. 

Some packers are predicting that in- 
stead of increasing the cost of fresh 
meats to the consumer, wrapping and 
packaging will lower it. They base 
their opinion on the lesses and wastes 
that will be eliminated all down the 
line. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Dry-Cured Bacon 


More and more bacon is being dry 
cured to meet the demand for sliced 
bacon, and also because the product 
is somewhat firmer than the pickle 
cured bacon. Usually the highest grade 
of bellies only are used in the prepara- 
tion of a fancy dry cured bacon. 

Requests to THE NATIONAL PRO- 
VISIONER for instructions for making 
this product are frequent, and the fol- 
lowing has been found to be standard 
practice in the production of what has 
become practically a smoked meat spe- 
cialty: 

Only bellies of the very best quality 
in every respect are to be used for 
fancy brand bacon and careful inspec- 
tion should be given each belly to in- 
sure its being first quality. 

Selecting and Handling. — Fancy 
brand bellies should be evenly streaked 
with lean and absolutely free from seed. 
Skin surface is to be unmarked and 
free from blemishes except when bellies 
are being cured for slicing or canning. 

Boxes with a capacity each of 600 to 
650 lbs., made of galvanized iron or 
lined with galvanized iron, are com- 
monly used for curing fancy brand 
bellies. 

With the broader demand for dry 
cured bellies curing is being done to a 
certain extent in ordinary containers 
with loose lids, in which case the bacon 
must be overhauled in about 7 days 
after putting down. Be careful to place 
the bellies that were on the top of the 
box or tierce on the bottom, and see 
that all pickle which has accumulated 
is transferred to the new container 
when the bellies are overhauled. 

In order to get a uniformly cured 
product, when using the dry cure the 
curing mixture must be evenly applied 
to all meat surfaces, and tightly packed 
to prevent air spaces in the curing con- 
tainer. 

The packing is very important. In- 
struct one man on packing all boxes 
and have him do all the packing. His 
work should be checked quite often to 
see that he is packing properly. 

Curing Formula—Following is a 
formula for dry-cured fancy bellies per 
100 Ibs. green meat: 

Fine granulated salt, 3 Ibs. 
Granulated sugar, 1% lbs. 
Saltpetre, 5 oz. 

If refined nitrate of soda is used in- 
stead of saltpetre, use 4 oz. 

Find out what amount of green meat 
the curing box will accommodate. Then 


weigh off curing material separately for 
each box, mixing it thoroughly. 

Packing for Cure.—In order that 
boxes will not have to be moved they 
must be packed in the same place where 
curing is carried on. There will then 
be no moving and resultant loss of 
pickle. 

Curing, boxes should be lined with 
packers’ waxed paper. Bottoms of cur- 
ing boxes should be sprinkled with a 
little of the curing mixture before first 
layer is packed. 

All surfaces of each belly should be 
carefully rubbed with the curing mix- 
ture and packed tightly into the box, 
face up. A good packer will have just 
enough of the curing mixture left to 
cover the top layer after distributing 
it equally throughout the box. 

If large spaces are left in packing, 
due to bellies of uneven length, these 
may be filled with briskets. There is 
always a good market for fancy dry- 
cured briskets. 


Cured Age.—Do not smoke fancy dry- 
cured bellies under 25 days of age. 
Fancy dry-cured bellies cured at 36° 































Figuring Smoked 
Meat Costs 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, op- 
erating costs, overhead, supplies, 
etc. 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you 
money. 

THE NATIONAL PROVISIONER 
has made a reprint of its infor- 
mation on “Figuring Smoked 
Meat Costs.” It may be had by 
subscribers by filling 
sending in the following coupon, 
accompanied by a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Fig- 
uring Smoked Meat Costs.” 
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Enclosed find a 2c stamp. 


to 38° temperature should not be car- 
ried longer than a total of 40 days of 
age. 

Fancy bacon should not be cured in 
low temperatures and the product 
should not be back-packed. If it is not 
smoked at cured age it ceases to be a 
fancy product and drops into the No. 
2 grade. 

Smoking.—When taken out of cure 
the bellies should be soaked about 25 
minutes in warm water, of a tempera- 
ture of 70 degs. F. Then hang on 
smokehouse trees and allow to remain 
in natural temperatures for a few hours 
to dry off. 

The product must be hung so that 
one piece does not touch another. Al- 
low sufficient space between every piece 
of meat for free air circulation, so that 
product will smoke uniformly. 

To obtain best results, slowly heat 
the smoke house with a wood fire to a 
temperature of 120 degs., and hold at 
this temperature for first 4 or 5 hours, 
with ventilators open to allow the mois- 
ture to escape from the meats. 

From this point on, use hardwood 
sawdust only, and temperatures reduced 
to 110 degs. Hold at this temperature 
during the remainder of the smoking 
period. When the hardwood sawdust 
is placed upon the fires, temperatures 
should be regulated so as to have a 
cloudy house or a dense cool smoke for 
the remainder of the time in the smoke 
house. 

Total time for the smoking process 
should be from 16 to 18 hours. Be 
sure to close ventilators when sawdust 
is put on. 

Heat Control Important. 

It is very important that ther- 
mometers be hung on each floor of the 
smoke house, and that temperatures be 
checked occasionally. Most desirable of 
all is to have automatic heat control 
so the temperatures will be exactly 
right at all times. 

Shrinkages. — When the product is 
smoked it must be pulled from the 
smoke house immediately, as it is very 
poor practice to kill the fires and al- 
low the product to remain in the smoke 
house. This means excessive shrink- 
age. 

When the product is removed from 
the smoke house do not hang the fresh 
smoked meats where there is too much 
draft, as this also will cause excessive 
shrinkage. 

eee ees 

Do you use this page to get your 

questions answered? 
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French Blood Sausage 


An Eastern subscriber wants to make 
French blood sausage. He says: 

Editor The National Provisioner: 

Can you give us a formula for the preparation 
of French blood sausage? There are a number of 
French sausages that we wish to produce, the 
first of which is the blood sausage. We realize 
that it is made after several different formulas, 
and any help you can extend will be appreciated. 

One method of manufacturing French 
blood sausage is as follows: 

Meats: 

50 lbs. lean pork trimmings 
50 Ibs. back fat 

Boil the trimmings and the fat until 
tender; then cut the fat into small 
dices, with a fat cutting machine. 
Grind the trimmings, but not too fine. 

Put onions, leeks and eschalots which 
have been steamed soft, through the 
grinder and mix thoroughly with the 
meat and diced fat. 

To each 100 lbs. of meat add 20 lbs. 
of hog blood and the following spices: 

3% Ibs. salt 
3 oz. white pepper 
¥% oz. thyme 
1% oz. mace 

Mix thoroughly and stuff in narrow 
hog casings. Boil until no blood oozes 
out when the casing is punctured. Then 
take out of the cooking vat and wash 
off in warm water. 


———__ 


Handling Uncooked Pork 


How should pork be handled in 
product that is to be eaten without 
cooking? A  sausagemaker writes 
regarding this as follows: 

Editor The National Provisioner: 

Our understanding is that pork that is used in 
dry sausage and certain other products that are 
commonly eaten without cooking must be 
handled in a certain way. That is, it may be 
subjected to heat or may be frozen. It will suit 
us better to freeze the pork and we would like 
to know just how long it should be held. 

Any meat or meat food product pre- 
pared to be eaten without cooking, and 
consisting of or containing the muscle 
tissue of pork, is subjected to special 
regulations issued by the federal meat 
inspection service. 

These regulations apply to the 
handling of the pork only. This pork 
must be subjected tc heat at a tempera- 
ture not lower than 137 degs. F., or the 
meat must be refrigerated at a tem- 
perature not higher than 5 degs. F., 
for a continuous period of not less than 
20 days, or be treated by certain 
methods of curing prescribed by the 
government. 

The regulations regarding the 
handling of the product by refrigerat- 
ing, are as follows: 

The pork or the articles of which it 
is an ingredient, after chilling or pre- 
liminary freezing, shall be stored in 
freezers maintained during the 20-day 
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period at a temperature not higher 
than 5 degs. F. If the meat is stored 
in tierces it is necessary to make a 
sufficient allowance of time, namely 10 
days, for the temperature of the meat 
in the center of the tierces to drop to 
the required temperature; that is, in 
such cases the total period of refrigera- 
tion is to be extended to 30 days. If 
the meat is arranged on racks in layers 
not exceeding 6 inches in thickness, or 
hung in separate pieces, or packed in 
containers, such as boxes not exceeding 
6 inches in depth, or stored as frozen 
solid blocks after removal from such 
containers, the 20-day period of refrig- 
eration need not be extended. 


In all such cases, however, it is im- 
portant that the meat be stored in a 
manner that will insure a free circula- 
tion of air among the layers, pieces, 
blocks, or boxes of meat, in order that 
the temperature of the meat may be 
reduced promptly to the air tempera- 
ture of the freezer. 


Accordingly, meat refrigerated for 
20 days at a temperature not higher 
than 5 degs. F. for the purpose of 
destroying the vitality of trichine 
shall be stored loosely, with air spaces 
among the pieces or containers, and if 
in large containers, such as tierces, the 
period of refrigeration shall be ex- 
tended to a total of not less than 30 
days. 





Handling Casings 


Do you know how to 
handle hog and sheep cas- 
ings? 

It means profit to you if 
you do and LOSS to you if 
you don’t. 


Complete directions for 
handling hog, sheep and beef 
casings, all the way from the 
killing floor to the storage 
room, have been prepared by 
THE NATIONAL PROVISIONER. 
They are invaluable to the 
packer who wants to handle 
his casings in the right way. 

These may be had by sub- 
scribers, by sending in the 
attached coupon, together 
with a 2c stamp for each. 
The National Provisioner: 
| Old Colony Bldg., Chicago, Ill. 
Please send me directions for 
handling ane, casings. 


sheep 
} (Cross out one not wanted.) 
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Brands & Trade Marks | 








In this column from week to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER, 

Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless opposition is filed 
promptly with the U. 8S. Patent Office. 








TRADE MARK APPLICATIONS. 


The Henry Muhs Company, Passaic, 
N. J. For sausage patties. Trade 
mark: PACK RITE. Claims use since 
August 10, 1929. Application serial No. 
291,014. 


PACK RITE 


International Products Corp., New 
York, N. Y. For canned corned beef. 
Trade mark: SUN GRAZE. Claims 
use since February 18, 1929. Applica- 
tion serial No. 291,057. 


SUN GRAZE 


H. L. Handy Co., Springfield, Mass. 
For eggs, meat and meat products, 
namely ham, bacon, dried beef, sausage, 
smoked daisy, corned beef, jellied 
tongue, liver cheese, choice bits, lambs’ 
tongues and sandwich spread. Trade 
mark: A Y on the outline of a hand. 
Claims use on some of these products 
since 1919 and on other products at va- 
rious times since. Application serial 
No. 290,511. 





TRADE MARKS GRANTED. 


Swift & Company, Chicago, Ill. For 
Glue. Trade mark: BLU-GLU. Claims 
use since June 16, 1928. Application 
serial No. 265,595. 


BLU-GLU 


Write us your experience with in- 
edible tanks foaming. Have you noticed 
the kind of material in the tank when 
this happens? Send your comments to 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Il. 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
shows the trend of prices of livestock at 
Chicago and receipts at the principal 
— for 1929 compared with 1928 and 


Prices of native beef steers at Chi- 
cago during the last half of the year 
were weak and well below those of the 
same period of 1928. However, the 
general price level of both years was 
above 1927. The marketing of fed 
cattle throughout the year at Chicago 
indicated that cattle feeding is becom- 
ing a year round rather than a seasonal 
business. Receipts were generous, and 
toward the close of the year overfat 
cattle were in evidence. The demand 
was rather persistent throughout the 
year for well-finished little cattle. 
These invariably met with a good outlet 
at satisfactory price levels. Cattle 
prices were doubtless influenced by the 
broad outlet for pork products at low 
prices. 

Cattle.—Receipts at the seven princi- 
pal markets fluctuated sharply through- 
out the year, low points being reached 
in February and again in June. At 


times the receipts of plain cattle were 
limited, this being especially true dur- 
ing the first half of the year. The peak 
of the run of “westerns” came about 


a month earlier in 1929 than in 1928 
and 1927, although marketings through- 
out November were heavy. While the 
cattle market was at lower levels 
throughout the year than in the year 
previous, the price of feeders was less 
and the returns to the producers gen- 
erally were better. 

In the case of the packer his beef 
business was none too satisfactory as 
cattle price levels were high compared 
with the price and demand for beef 
which was influenced by generous sup- 
plies of hog products at comparatively 
low prices. 

Hogs.—The average price of hogs at 
Chicago during the first seven months 
of the year was well above that of 
1928 and, with the exception of the 
first two months of the year, far above 
that of 1927. This price level was 
created as a result of packers’ scramble 
for hogs in the belief that supplies later 
in the year would be much smaller than 
those of 1928. 

The January and February receipts 
at the eleven principal markets were 
much smaller than those of the same 
months of 1928, and packers were of 
the opinion that hog numbers were 
limited and prices rose rapidly. The 
price level was maintained during the 
first seven months of the year, when it 
began to be evident that neither hog 
receipts nor consumptive demand for 
pork products warranted such prices for 
live animals. However, at no time 


during the year did the average price 
of hogs at Chicago drop below $9.00, the 
average for the year as a whole being 
$10.20. 

Lambs.—Both lamb prices and lamb 
receipts showed sharp fluctuations 
during the year. The high and low 
points of the price trend were farther 
apart than at any time since 1920. The 
average price at Chicago at $14.30 was 
only 30c below the 1928 average in spite 
of the sharp increase in receipts at all 
markets. Lamb prices took a tumble 
in May when marketings were unex- 
pectedly heavy, and while some recov- 
ery in price was made in June the price 
trend was generally downward through- 
out the balance of the year with sup- 
plies plentiful. 

a 


1929 CHICAGO MEAT RECEIPTS. 

Receipts of fresh and cured meats, 
lard, compound, cottonseed oil, hides 
and other products at Chicago during 
the year 1929, as reported by the Chi- 
cago Board of Trade, were as follows: 


Cured meats, lbs. 1,059,147,000 
Fresh meats, lbs. 1,950,543,000 
Lard, lbs. 453,027,000 
Lard compound, lbs. 48,343,000 
Cheese, lbs. 90,990,000 
Butter, lbs. 297,393,000 
Eggs, cases 5,098,767 
Cottonseed oil, lbs. 11,561,000 
Hides, Ibs. 215,457,000 
Wool, lbs. 59,228,000 
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Provision and Lard Markets 


Market Quiet—Prices Steady—Exports 
Fair—Product Stocks Decrease. 
There has been but little change in 

the market situation the past week 
other than there has been some reces- 
sion, with price for lard hanging 
around the low point and not much 
pep in the meat market. The fact that 
the meat stocks at Chicago decreased 
quite materially the past month and 
are 36,000,000 lbs. less than last year 
while lard stocks decreased slightly and 
are less than last year, makes it diffi- 
cult to understand the general position 
of the market. 

The fat situation is quite complicated 
apparently. There has been a very 
large distribution of meats, fats and 
edible oils the past year, with the lard 
disappearance particularly heavy, yet 
the market has continued to show de- 
pression and inability to rally. 

With lard stocks less than last year 
and the visible supply of oil also below 
last year there would seem to be a sta- 
tistical basis for a better tone in the 
market, particularly in view of the do- 
mestic fat disappearance as well as the 
exports. 

Year’s Lard Exports Heavy. 

The exports the past week made the 
year’s totals practically complete and 
showed some decrease from the corre- 
sponding time a year ago for lard. The 
totals for the year as shown in the 
preliminary statement: Hams and 
shoulders are 126,587,000 lbs., against 
119,410,000 lbs. last year; bacon, 145,- 
748,000 lbs., against 122,046,000 lbs.; 
lard, 821,544,000 lbs., against 740,950,- 
000 lbs.; pickled pork, 43,405,000 Ibs., 
against 32,296,000 lbs. last year. 

In the exports of lard there was a 
gain of 438,000,000 lbs. to Germany, 
7,000,000 lbs. to the Netherlands, 9,000,- 
000 lbs. to the United Kingdom, 13,000,- 
000 lbs. to other Europe, a loss of 
4,000,000 lbs. to Cuba, but a gain of 
15,000,000 lbs. to other countries. In 
bacon the principal changes were an 
increase of 11,000,000 lbs. to the United 
Kingdom and 12,000,000 lbs. to other 
Europe. 

The Chicago monthly products state- 
ment showed a gain in contract lard of 
11,000,000 lbs., but a decrease in old 
lard of nearly 14,000,000 lbs. The total 
stock was 29,154,000 Ibs. of all kinds 
compared with 33,960,000 Ibs. last 
year. The loss in stocks of meat for 
the month was 23,000,000 lbs. and the 
total stock is only 988,000 lbs. 

Slaughter Figures Compared. 

The monthly report of livestock 
slaughter during November, compared 
with preceding month and November 
last year, showed a slight decline in the 
average cost of all livestock with a 
slight improvement in average yields 
and average weight excepting in the 
case of hogs. These showed a loss com- 
pared with October and a loss com- 
pared with November last year. The 
statement follows: 


WEEKLY REVIEW 


Average live cost per 100 Ibs. 


Oct., Nov., Nov., 
1929. 1929. 1928. 
Cattle, Dollars .......... 9.64 9.17 9.70 
GABOR cecccccccccsceccoce 11,19 11.02 11.64 
PD -nveuseecéasns cesses 9.43 9.01 8.86 
Sheep and lambs ........ 11.385 11.28 12.03 
Average yield . 
Cattle, per cent.......... 53.04 52.64 51.91 
Calves ccccccccccccccccces 57.20 56.56 
SWINE cece cvcccccecccvcces 74.05 74.76 74.62 
Sheep and lambs ........ 47.50 46.82 46.91 
Average live weight 
GOSS, BRE. ccccvccccccos 945. 27 
QRRVER cccccccccccccccoces 193.15 188.18 187.91 
MO cccccccccccccccccece 228.76 220.12 65 
Sheep and lambs ........ 81.44 83.54 81.50 


The slaughter statistics for Novem- 
ber showed a total of 4,498,554 hogs 
slaughtered under federal inspection, 
against 4,455,273 hogs last year; sheep 
and lamb, 1,159,150 against 1,189,416; 
cattle, 731,407, against 762,045; calves, 
358,438, against 377,969. 

The yield of lard per hog showed a 
decline to only 32.31 lbs., against 36.37 
lbs., the average of the past year. This 
represents only 14.68 per cent of the 
live weight of the hog against an aver- 
age of 15.68 per cent. The November 
production of lard was 144,987,000 lbs., 
against 141,720,000 lbs. last year and 
a 5-year average of 120,950,000 Ibs. 
The total production of lard for the 
year ending October 31 was 1,779,789,- 
000 Ibs. 

Taking the exports of lard for the 
year ended December 31 of 821,000,000 
Ibs., it seems that the domestic distri- 
bution for the year was approximately 
around 1,000,000,000 lbs., an unusually 
large total. When this is taken into 
consideration with the enormous dis- 
appearance of cottonseed oil the past 
year, the consumption of edible fats in 
this country becomes extremely impres- 
sive. 

There is considerable doubt being 
expressed as to whether this enormous 
disappearance of both lard and cotton- 
seed oil is the result of the fairly low 
prices which have prevailed or whether 
they represent a reflection of the gen- 
eral prosperous condition of the entire 
country. 

PORK—The market was steady with 
a fair demand at New York. Mess 
was quoted at $26.50; family, $33.50; 
fat backs, at $20.00@24.00. 

LARD—Demand was fair and the 
market steadier, following futures to 
some extent. At New York, prime 
western was quoted at $10.80@10.90; 
middle western, $10.65@10.75; city, 
10%@10%c; refined continent, 10%@ 
10%c; South America, 10% @11c; Bra- 
zil kegs, 11% @12c; compound, car lots, 
10%4c; smaller lots, 10%c. 

At Chicago, regular lard in round 
lots, was quoted at January price, 
loose lard, 80c under January; leaf 
lard, $1.07% under January. 

BEEF—The market was very steady 
with demand in the East fairly good. 
At New York, mess was quoted at 
$25.00; packet, $26.00@27.00; family, 
$27.00@29.00; extra India mess, $42.00 
@44.00; No. 1 canned corned beef, 
$3.10; No. 2, $5.50; 6 lbs. South Amer- 
ica, $16.75; pickled tongues at $70(0@ 
75.00 per barrel. > “ 








See page 42 for later morkets. 
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Packers’ Provision Stocks 


Increases are noted in the stocks of 
meat and lard on hand as compared 
with those of December 14, 1929, ac- 
cording to the reports of some 99 pack- 
ing companies, representing 70 to 75 
per cent of the packing industry, to the 
Institute of American Meat Packers. 

The general summary of provision 
stocks at January 4, 19380, with com- 
parisons, have been compiled as follows: 


: Compared Compared 
Products on with 2 with 
hand now. weeks ago. year ago. 
Totals and Groups: 
All pork cured, curing 
and frozen for cure, 
ee re 15.6% more 9.5% less 


Same, not incl. lard...13.9% more 9.5% less 
Dry salt meats....... 5.4% more 33.1% less 
s ; dry-cured 


MORTD cccccoscccecce 9.7% more 0.8% less 
Green frozen meats 
(Sem GUEO) ce coscccecs 45.0% more 8.2% less 
P., D. C., and zen 
meats combined ....15.8% more 2.5% less 
Individual Items: 
Hams, all (regular and 
skinned, sweet pkid., 
-cured, and frozen 
combined) .......... 10.9% more 3.9% more 
Picnics, all (same as 
RD. sca sncenececes 45.2% more 14.5% less 
Bellies, all, except dry 
D we donvenecsveces 15.3% more 4.8% less 
Bellies, dry salt....... 4.6% less 37.0% less 
TAD vccecvcccccevecce 29.2% more 9.2% less 


1Lard figures may not be representative, owing 
to omission of non-packer stocks. 


As shown by THE NATIONAL PRo- 
VISIONER DAILY MARKET SERVICE, prices 
of all hams are 4.6 per cent less than 
those of a year ago; picnic prices are 
9.3 per cent more; bellies, with the ex- 
ception of dry salt, are 6.1 per cent 
more; dry salt bellies are 3.9 per cent 
less; and lard is 14.8 per cent less than 
— at the beginning of Janury, 


Hog Slaughters. 


For the five weeks ended January 3, 
the federal inspected hog slaughter at 
the 9 principal markets totaled 2,715,000 
compared with 3,168,000 in the same 
period a year ago, or a decrease of 
14.3 per cent. 

Receipts at 20 markets for the five 
weeks ended January 4 totaled 3,508,000 
compared with 4,085,000 in the same 
period last year, a decrease of 14.1 per 
cent. 

The total federally inspected hog 
slaughter for the month of December, 
1929, is estimated at 5,200,000, as com- 
pared with 5,782,000 the previous year, 
a decrease of 10.1 per cent. The 5-year 
average, 1924-1928, for this period was 
5,236,000 head, the slaughter for the 
past month showing a decrease of .7 
per cent. 

For the two months ended December 
81, 1929, the total federally inspected 
hog slaughter, partly estimated, was 
9,700,000, as compared with 10,237,000 
for the same period in 1928, a decrease 
of 5.8 per cent. Compared with the 
5 year average, 1924-1928, of 9,244,000, 
slaughter in the 1929 period was 4.9 
per cent greater. 

The average price for hogs at Chi- 
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cago during December, 1929, was 8.7 
per cent more than in December, 1928. 


Comparative Total Stocks. 
(Figures in million lbs., 000,000 omitted.) 
1929. 1928. 1927. 1926. 1925. 
Total stocks, 


excl, lard: . 
December 1, 489 461 420 390 385 
December 

31 (1929 

estimate) 620 670 655 473 472 

Increase or de- 5 
CPORBE 2coue +131 +209 +235 + 83 + 87 


Increase or de- 
crease, per 
eS OPE +26.8 
Pork produced 
under fed - 
eral inspec- 
tion during 
D e c ember, 
excl lard 
(1929 est.). 681* 


*Estimate. 
Provision stocks at the end of De- 


cember, 1929, as reported to the Insti- 
tute, follow: 


445.3 +56.0 +213 +22.6 


oS] 


73 639 BS2 620 


Jan. 4, Dec. 14, Jan. 5, 
Product. 1930. 1929. 1929. 
Dry Salt Meats: 
DT Losicosess stewe 43,649 45,760 
Wat DOCKS 2... ccccccces 13,162 10,263 
All other D. 8S. cuts... 17,296 14,296 
Total D. S. meats..... 74,107 70, 319 110,765 


S. P. and D. C. Meais 
(cured and in cure): 
Regular hams 


79,297 100,264 
Skinned hams 87,351 


74,004 





















7 gai pees rc 29,322 20/925 33,359 
ED Sedpecns neces seed 98,167 58,474 60,291 
All other S. P. and 
Pe le MEE. ccesncuess 15,218 12,427 17,806 
Total S. P. and D. C. 
MeAtS ....00.0000002-280,020 258,474 285,724 
Green Frozen Meats 
(for cure): 
Regular hams 10,478 7,221 14,055 
Skinned hams . - 7,861 5,707 3,380 
Picnics ° ° 2,5 1,029 3,931 
Bellies 53,57: 38, 426 57,099 
All other pork frozen 
for cure (not incl. 
pork loins, etc.)..... 4,117 1,828 7,095 
Total frozen meats.... 78, 581 54,211 85,560 
Total all meats cuts ....436,214 383,004 482,049 
EE, sku bsbie odbshubin one 60,220 46,614 66,312 
Grand total, incl. lard. ..496,454 429,618 548,361 
a 


PORK AND LARD EXPORTS. 

Exports of lard from the principal 
ports of the United States increased 
approximately 80,000,000 Ibs. in 1929 
over 1928, the 1929 shipments from 
these ports totaling 821,544,000 Ibs. 
compared with 740,950,000 in 1928. Of 
this quantity, the United Kingdom took 
241,540,000 Ibs.; Germany, 219,325,000 
ong and the rest of Europe, 96,795,000 

s. 


Shipments of pickled pork amounted 
to 43,405,000 Ibs. in 1929 and 32,396,000 
Ibs. in 1928. Of the 1929 exports, 
Canada purchased 11,170,000 lbs., and 
the United Kingdom, 7,584,000 lbs. 

Shipments of hams and shoulders, in- 
cluding wiltshires, aggregated 126,587,- 
000 Ibs. in 1929, compared with 119,- 
410,000 lbs. in 1928. Of this amount 
99,573,000 Ibs. were purchased by the 
United Kingdom, 7,449,000 lbs. by 
Cuba, and 1,491,000 by Belgium. 

Exports of bacon, including Cumber- 
lands, totaled 145,748,000 Ibs. in 1929 
as against 122,046,000 in 1928. The 
United Kingdom and other European 
countries were the largest purchasers 
of this product. 

The principal ports from which the 
various pork products were exported ir.- 
clude Boston, Detroit, Port Huron, Key 
West, New Orleans, New York, Phila- 
delphia, and Portland, Me. 
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PORK AND LARD PRICES. 
Average wholesale prices of fresh and 
cured pork products, lard and compound 
at Chicago and New York for Decem- 
ber, 1929, with comparisons, are figured 
by the Chicago office of the U. S. Bu- 
reau of Agricultural Economics as fol- 

lows: 

FRESH PORK CUTS. 








Chicago. New York. 
Dec. Dec. Nov. 
Loins. 1929. 1928. 1929. 
8-10 Ib. av..... 19.18 16.58 19.51 
10-12 Ib. av..:..18.80 16.08 18.96 
12-15 lb. av..... 18.16 15.19 17.90 
16-22 lb. av..... 15.99 13.65 16.38 
Shoulders, N. Y. Style, Skinned, No. 1. 
8-12 lb. av..... 14.30 12.82 15.91 14.25 
CURED PORK CUTS, LARD AND LARD 
SUBSTITUTES. 
Hams, Smoked, Regular 
8-10 lb. av..... 2 25.88 26.50 
10-12 lb. av.....24. 25.88 26.00 
12-14 Ib. av..... 23. 25.50 
14-16 lb. av..... 3. 27.50 
Hams, Smoked, Regular, No. 2. 
8-10 lb. av.....2¢ 24.38 22.00 28.64 
2 Ib. av.. 24.38 22.00 23.64 
. av.....21.85 24.00 21.00 23.00 
. av. 121. 65 23.88 21.00 23.00 
Siesee, Smoked, Skinned, No. 1. 
25.12 24.62 25.50 
24.62 24.00 24. 50 
, Skinned, No. 2. 
23.62 21.00 24.25 
23.00 21.00 22.25 
Bacon, Smoked, No. 1 (Dry Cure). 

6- 8 lb. av.... 28.80 28.00 29.44 27.78 
8-10 lb. av.....27.70 27.88 27.94 26.78 
Bacon, Smoked, No. 1 (S. P. Cure). 

8-10 Ib. av.....23.85 22.50 22.00 20.55 
10-12 Ib. av.....22.55 22.50 22.00 20.55 
Picnics, Smoked, No, 1. 

4- 8 Ib. av..... 18.39 17.75 16.69 16.39 
Fat Backs, D. S. Cured, No. 1. 

12-14 Ib. av.....12.25 13.88 13.06 14.00 

Lard, ref., 

wood tubs..... 11.94 12.88 13.03 13.50 
Lard, substitute, 

hardw 

SMS sicsecsas 11.06 11.88 11.81 12.50 
Lard, ref., 1 Ib. 

cartons ....... 12.88 ease 15.00 

a Yo 


CHICAGO LARD STOCKS. 
Lard stocks at Chicago at the end of 
each month of 1929, compared with 
those of 1928 and 1927, are reported by 
the Chicago Board of Trade as follows 


1929 Lbs. 1928 Lbs. 1927 Lbs. 
JORMA «cdccces 73,126,328 33,626,234 21,243,584 
> Eee 95,242,643 51,669,954 29,477,439 
BD wcctnecese 98,146,158 75,558,115 35,172,240 
OS es. 97,965,686 84,095,013 36,264,356 
BE ccccsccccese 93,943,704 95,086,956 46,017,498 
BORD cowcosveces 102,839,518 120,205,899 66,530,602 
ae 111,328,949 117,231,404 96,530,602 
BER i cdéecvee 97,230,471 104,401,099 93,820,826 
September ...... 85,448,236 72,866,900 65,523,359 
EE ciccecsss 57,861,413 41,619,982 36,946,989 
November ....... 30, 072,884 31,575,339 17,477,450 
December .......29,154,307 33,959,574 16,761,121 

——-—_— 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at New York for the week 
ended Jan. 4, 1930, according to the 
U.S. Bureau of Agricultural Economics: 






Point of 

origin. Commodity. Amount. 
Argentine—Canned corned beef........ 36,000 Ibs. 
CRRHHUE UND cccccvcccccccccnces 771 Ibs. 
Canada—Bacon .......cccesccccseseces 3,066 lbs. 
en rrr tre 410 lbs. 
Canada—Beef extract ..........ece00- 12,180 Ibs. 
Canada—Beef a setdeo -. 22,175 Ibs. 
Germany—Sausage ... 1,128 lbs. 
Germany—Ham .. 1,700 Ibs 
Ireland—Ham 3,228 Ibs 
Ireland—Bacon 715 Ibs. 
DED. - <vccssdabessasetaeenses 4,496 Ibs. 
ee eee 2,500 Ibs. 


LARD AND GREASE EXPORTS. 

Exports of lard from New York Uity, 
Jan. .1 to jan. 8, 1930, toteled 8,855,765 
lbs.; tallow, none; greases, 1,097,000 


lbs.; stearine, 29,200 Ibs 
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PORK PRODUCTS EXPORTS. 

Exports of pork products from prin- 
cipal ports of the United States during 
the week ended Dec. 28, 1929, are re- 
ported as follows: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. es ie 
an. 


—wWeek ended—— ’29 to 
Dec. Dec. Dec. Dec. 





28, 29, 21, 28, 
1929. 1928. 1929. 1929. 
Mibs. MIibs. MIbs. M lbs. 
TORR occneasocsoese 890 481 521 126,587 
To Belgium ........ eave éiae coos 1,492 
United Kingdom ... 850 411 344 99,573 
Other Europe ...... a vee piateie 5 1,567 
CE. ccltneceasenen 6 6 47 7,449 
Other countries .... 34 64 125 16,507 
BACON, INCLUDING CUMBERLANDS. 
TE: Fic ants <kos'0 6 3,186 3,331 2,022 145,748 
To Germany ........ 128 ee 45 9,849 
United Kingdom ... 2,503 3,109 1,097 61,019 
Other Burope ...... 547 mabe 575 50,317 
OME sen wnesce svess ass 46 15,179 
Other countries .... 5 222 259 89,384 
LARD. 
| Ay re 13,301 17,649 15,197 821,544 
To Germany ........ 5,904 4,309 8,696 219,325 
Netherlands ........ eee 2,660 1,700 46,050 
United Kingdom 4,309 6,342 4,983 241,540 
Other Europe ..... 144 1,761 2,140 96,795 
GEE vestenceshbcae’s 114 1,298 1,820 77,033 
Other countries 1,830 1,279 858 140,801 
PICKLED PORK 
cheneace des 227 159 573 438,405 
T e ‘Daitea Kingdom. .... 42 325 7,584 
Other Europe ...... 8 5 13 = 3,400 
| ere 166 88 192 11,170 
Other countries .... 53 24 43 21,251 
TOTAL EXPORTS BY PORTS. 
Week ended Dec. 28, 1929. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M lbs. Mibs. M Ibs. M lbs. 
TO on caccnaveenss 890 3,186 13,301 227 
BOMOR scccccccesess cove ones 14 2 
DOtTCE cccccccccsce O44 338 1,240 5 
Port BerTOn .nccccec eee coop 495 159 
New Orleans ...... 40 8 1,884 53 
DOW AOE coccccege 95 2,816 7,856 8 
Philadelphia ....... esee Jews 604 sees 
Portland, Me. ...... 111 24 «1,118 
DESTINATION OF BXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M lbs 
United - peeener (Total) ...ccce 145 1,090 
’ 145 473 
eve 344 
276 
4 
Lard, 
M lbs. 
Exported to: 
Germany (Total) ...cccccccccccccccsescccces 5,904 
EEE nino n09.4:0994000%0004s06:8 S606 600 oe 5,767 
OUP GUMMY. boc cess cvcccrcncdceeseccoes 137 


IMPORTS OF SAUSAGE CASINGS. 

Imports of sausage casings into the 
United States during November, 1929, 
according to advance reports from the 
meats, oil and fats section of the U. S. 
Bureau of Foreign and Domestic Com- 
merce, were as follows: 

NOVEMBER, 1929. 











Sheep, lamb Other 
and goat casings. 
casings, nspf. 

Origin. Lbs. Lbs 
OP cece sc csenssssedsses 14,583 115,434 
GEOBDD cc cyrccsccceseveccseeve | ors 
Russia in Burope ............ 31,393 64,682 
United Kingdom ............. 3,197 4,281 
oe Pa ere 6,281 241,400 
Argentina 21,766 431,279 
Brazil cess 24,011 
Chile 7,174 4,352 
SED sans 0b6000 22109 60% 53,945 
oo ER ‘endenevssccisces 15,533 oseseh 

Rehabs teskescnosesehe 61,017 36,761 

en cc sanaenenksee ine Sea's cic ae +. | weecee 
WOTMEB cccccccscccccvcssvcsens 25,000 = ccccee 
pg er Dee. “Sassaee 
AUMBTTAMIA 2 nccvccccccccscscccs 50,848 256,451 
BE PEE ces ccc ctvsenses 23,849 3,696 
Other Oountries ..........000. 13,304 3,199 
TNE. A. cds esvercscncnoevanes 310,559 1,239,491 


Watch “Wanted” page for bargains. 
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Tallow and Grease Markets 


TALLOW—A firmer tone featured 
the market for tallow in the East. Of- 
ferings were more strongly held, but 
the volume of actual business passing 
appeared to be exceedingly light. In 
fact, claims were made that little or 
no business had passed since the 75%c 
f.o.b. level for extra was established. 
However, it was rather generally 
agreed that the next important business 
would be at better figures. In fact, 
there were intimations that buyers 
would pay 7%c f.o.b. at New York for 
extra, but the larger sellers were re- 
ported asking %@‘c more than that 
figure. 

The buyer was not inclined to bid up 
the market for supplies, but the seller 
appeared to have the impression that 
soapers were well stocked with soft 
materials and were in need, or would 
be shortly, of heavy body materials, 
particularly tallow. While there was 
some tendency to watch crude cotton 
oil, owing to the weakness in that mar- 
ket at the present levels, there was lit- 
tle possibility of oil competing with 
tallow. On the whole, there was a bet- 
ter feeling in other soapers’ materials 
and no evidence of any increase in 
offerings of nearby palm oils. 

At New York, special loose was 
quoted at’ 73sc; extra f.o.b., 75% @8c; 
edible, 8%4c. 

At Chicago, the market was firmer 
with a better demand, with sale of 
prime packer at 8c loose, f.o.b. Chicago 
reported and a round lot of special tal- 
low prompt shipment at 7c f.0o.b. 
noted. 

At Chicago, edible was quoted at 
8%c; fancy, 8c; prime packer, 8c; No. 
1, 7%4c; No. 2, 6%@6%c. 

At the London auction, 492 casks 
were offered and 278 sold. Mutton 
38s@39s; beef 37s@40s; good mixed, 
34s 6d@37s. At Liverpool, Australian 
tallow was unchanged with fine at 38s 
6d and good mixed at 37s. 

STEARINE—The market was quiet 
in the East and barely steady, with 
oleo, New York, quoted at 9%c. At 
Chicago, the market was dull and barely 
steady with oleo at 9c. 

OLEO OIL—While trade was quiet, 
the market at New York was firm with 
extra at 1154@12%c; medium, 9%@ 
10%c; lower grades, unquoted. At Chi- 
cago, the market was quiet and very 
steady, with extra quoted at 11%éc. 








See page 42 for later markets. 








LARD OIL—The market was barely 
steady. Demand was limited, particu- 
larly for lower grades. At New York, 
edible was quoted at 15c; extra winter, 
13c; extra, 12%c; extra No. 1, 11%4c; 
No. 1, 114%c; No. 2, 11c. 

NEATSFOOT OIL—The market was 
barely steady, particularly the lower 
grades, with demand limited. At New 
York, pure was quoted at 14%c; extra, 
12%c; No.1, 11%c; cold test, 18@18%2c. 

GREASES—A better feeling which 


WEEKLY REVIEW 


developed recently overspread the mar- 
ket for greases in the East again the 
past week. Sentiment was somewhat 
better as a little more demand was re- 
ported in the market and sellers, par- 
ticularly, were firmer in their ideas. 
Buyers did not readily follow the up- 
turns, but prices were %c or more bet- 
ter than they have been of late. Re- 
ports of a better feeling in tallow and 
little or no pressure of nearby palm 
oil on the market, appeared to have ac- 
counted for the strengthening in 
greases the past two weeks. At New 
York, superior house was quoted at 
7@7¥%ce; yellow and house, 6% @6%c; 
A white, 7%c; B white, 74% @7%c; 
choice 8%@8%c. 

At Chicago, the market was firmer 
on greases with active trading in choice 
white reported. The market appeared 
to be closely sold up. The latter situa- 
tion has been reflected to some extent 
in medium and low grade greases. At 
Chicago, brown was quoted at 6%@ 
6%c; yellow, 64 @6%c; B white, 6%@ 
658c; A white, 742@7%c; choice white, 
all hog, 7%c. 


——- fe 


By-Products Markets 
Chicago, Jan. 9, 1930. 
Blood. 


Little interest is being shown in the 
blood market, and prices are unchanged 
with last week. 

Unit 
Ammonia. 
Ground and unground............+..6. $4.50@4.60 


Digester Feed Tankage Materials. 


Feed tankage materials are receiving 
little interest although the tone of the 
market is better. 


Unit Ammonia. 


Unground, 11% to 12% ammonia.$ 4.50@ 4.60 & 10 
Unground, 6 to 8% ammonia.... 3.00@ 3.25 & 10 
ee arr eee 4.00 
Steam bone meal, special feeding, 
DUE BOD. osc vcccdcccavecccseses 


Fertilizer Materials. 


Buyers are showing little interest 
and stocks are moving out slowly. 
There has been no change in prices, 
however. High grade ground selling at 
$3.65 & 10c, Chgo. 


@42.50 


- 


Unit Ammonia. 
High grd. ground, 10@11% am..$ @ 3.65 & 10 
Low erd., and ungr., 6-9% am.. 38.50 & 10 
BOGE MORE oc cccccccecccoccsces 25 


Bone tankage, low grd., per ton 24.00@25. 
Bone Meals (Fertilizer Grades). 


Inactivity is ruling in this market. 
Buyers are showing little interest and 
prices are nominal. 


BE GN SE 6 6 Faire ccksvceesccdas $50.00@55.00 
Steam, ground, 3 & 50........eee+0. 31.00@32.00 
Steam, unground, 3 & 50............ 29.00@31.00 


Cracklings. 


Buyers are making few inquiries and 
fewer purchases. Prices are nominal. 
Per Ton. 
Hard pressed and exp. unground, per 
| RR ra er $ .90@ 1.00 
Soft prsd. pork, ac. grease & quality 70.00@75.00 
Soft prad. beef, ac. grease & quality 50,00@55.00 


Gelatine and Glue Stocks. 
The market is easier. Buyers are 
showing some interest but producers 
are not pressing sales. 


Per Ton. 
mew and call wlomhe iiss hii si caiies $38.00@42.00 
Pan RINDI ois. og Sire as' ap cease eqmen 30.00@33.00 
BD NUE d vanade’n da6cqanhd cones dob 42.00@43.00 
Cattle jaws, skulls and knuckles.... 40.00@42.00 
RENO SOE Cdec eset cerca cdsesn 33.00@35.00 
Pig skin scraps and trim., per lb.... @ic 

Horns, Bones and Hoofs. 

Per Ton, 
Horns, according to grade .......... $85.00@160.00 
a eee 70.00@140.00 
CREO SOE a Vavawaade betbarce<eaes 45.00@ 47.00 
FUNK DOMES ....ccecccccccccccccsces 24:00@ 28.00 


(Note—Foregoing prices are for mixed carloads 

of unassorted materials indicated above.) 
Animal Hair. 

Most contracts for hair have been 
closed and the market has entered the 
usual dull winter period. Some sales 
of grey winter were made the past 
week at 5%c but trading is light. 


URE COE win 60s cb 46 se eetenes 2%@ 3%c 
Processed grey, summer, per ib......... 4 @ 5c 
Processed grey, winter, per lb......... 5%4@ 5%c 
Cattle switches, each*® ........0escccees 44@ 5c 


* According to count. 


——---feo 


EASTERN FERTILIZER MARKETS. 
(Special Letter to The National Provisioner.) 
New York, Jan. 7, 1930.—The nomi- 

nal quotation for ground tankage is 
$4.00 and 10c, but a few cars were sold 
at $3.75 and 10c f.o.b. New York. This, 
however, is fertilizer tankage. Un- 
ground tankage is offered freely at 
$3.75 and 10c f.o.b. New York and other 
eastern points, and considerable of this 
material is suitable for feeding pur- 
poses. The tankage market is weak, 
with stocks accumulating. 

There is not much change in the price 
of dried blood, last sales having been 
made at $3.80 per unit, f.o.b. New York. 
Demand is light. 

Unground cracklings, 50 to 55 per 
cent, sold at 97%c per unit, f.o.b. New 
York, due to a slightly better demand. 

fe 

MEAT INSPECTION CHANGES. 


Recent changes in the federal meat 
inspection service are reported as fol- 
lows: 

Inspection granted — *The Sidney 
Packing Co., Sidney, O. 

Inspection withdrawn—*Armour and 
Company, Wilmington, Del. 





*Conducts slaughtering. 















THE KENTUCKY CHEMICAL MFG. CO., Inc.| 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 











®& G.HHAMMOND CO. Ceo 


Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 





Chicago, Illinois 





G. H. Hammond Company 
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HAMMONDS 





MARGARINE 
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TRADE GLEANINGS 


The Madison Packing Co., Madison, 
Ill., will erect a 2-story and basement 
packing plant in the near future. 


The Federal Provision Co., 305 
Broadway, New York City, has been 
incorporated for $10,000. 

E. E. Price, manager of the Idaho 
Falls Cold Storage Corp., Idaho Falls, 
Ida., plans to erect a poultry feeding 
and dressing plant. 

The Noyes Land and Cattle Co., Ash- 
land, Mont., capitalized at $50,000, has 
filed articles of incorporation. 

The Klies Livestock Co., Great Falls, 
Mont., capitalized at $60,000, has filed 
articles of incorporation. 

Bids are being received by F. Hartler, 
118 Lawrence st., New Haven, Conn., 
for the construction of a bologna plant, 
which will include a cold storage unit. 
The plant will cost about $45,000. 

i 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Jan. 7, 1930.—Extra tal- 

low, f.o.b. seller’s plant, 75@7%c lb.; 

Manila cocoanut oil, tanks, New York, 

T¥%c I|b.; Manila cocoanut oil, tanks, 

coast, 7c lb.; Cochin cocoanut oil, bar- 

rels, New York, 9@9%c Ib 

P. S. Y. cottonseed oil, barrels, New 
York, 93% @10c lb.; crude corn oil, bar- 
rels, New York, 9%@10c lIb.; olive oil 
foots, barrels, New York, 8@8%c lb.; 
5 per cent yellow olive oil, barrels, New 
York, 95c gallon. 

Crude soya bean oil, barrels, New 
York, 114%2@12c¢ lb.; palm kernel oil, 
barrels, New York, 9@9%c lb.; red oil, 
barrels, New York, 10%@l1l1c _ \b.; 
Nigre palm oil, casks, New York, 7% @ 
7%c lb.; Lagos palm oil, casks, New 
York, 8% @8%c Ib.; glycerine, soap- 
lye, 6% @7c lb.; glycerine, C. P., 18%@ 


14c Ib.; glycerine, dynamite, 10%c Ib. 

















The Blanton Company | 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 


Manufacturers of 
SHORTENING 
MARGARINE 


LARD AND MARGARINE IMPORTS. 

Statistics recently issued by the Brit- 
ish Government on the import of lard 
and margarine for the first 11 months 
of 1929 compared with similar periods 
in 1928 and 1927 show a rather hope- 
ful situation for lard. At the same time 
they would seem to indicate that mar- 


garine is not gaining the foothold in 
the United Kingdom that recent ac- 
tivity would seem to indicate. These 
figures are as follows: 





IMPORTS. 
In the first eleven months of 
1929 1928 1927 
Lbs. Lbs. Lbs. 
Margarine 
Netherlands ooo 1 pny 640 112,419,664 117,199,488 
negaane 864 433,888 415,296 
Trish 8 Free State 2 iss: 328 1,649,308 1,650,547 
Other countries. 742,448 607,040 566,720 
Detal .cccecs 13,388,280 115,109,900 119,832,051 
Lard: 
From U. S.....229,559,680 214,712,960 198,544,640 
Other countries. 36,867,920 41,903,680 47,461,120 
Lard: Imitation 7,956,480 7,217,280 8,008,000 


VALUB OF IMPORTS. 
(Pound Sterling) 





Margarine: 1929 1928 1927 
pmeetentie .+» 2,400,574 3,277,515 3, i 246 
— eee 11,376 13,749 13,240 
Trish Free State 70,706 53,741 53,357 
Other countries. 24,153 17,405 15,590 
eee 2,506,809 3,362,410 3,654,433 
Lard: 
From U. 8. .... 6,117,630 5,873,066 5,607,745 
Other countries. 994,150 1,152,941 1,363,895 
Lard: Imitation. 117,731 168,004 191,028 


While the lard substitute trade seems 
to be on something of a stationary 
basis at a low volume, the trend of lard 
demand during the past three years is 
sharply upward. 


== fe 

SOAP AND MARGARINE MERGER. 

Unilever Ltd., an organization which 
came into being in London on January 
1 on the completion of the amalgama- 
tion of Lever Bros. and the Margarine 
Union, is reported to involve capitaliza- 
tion of $350,000,000. As a result of the 
merger it has been found necessary to 
retire Lever Bros. co-partnership 
shares, the nominal value of which is 
placed at 2,352,548 pounds sterling. 
These will be exchanged for one pound 
7 per cent cumulative preference shares 
in the new combine. The firm of Lever 
Bros. is said to be the largest soap 
making concern in the world; its total 
sales of one brand alone during 1928 
amounted to 131,800,000 cakes, of which 


119,000,000 were sold in the United 
States and Canada. 

The combined soap sales of Lever 
Bros. enterprises during the year in- 
creased 35,494 tons, the greatest sales 
expansion the company has had in seyv- 
eral years. Sales of cattle cake, meal 
and compounds at the same time 
reached a total of 784,801 tons, and 
considerable progress was made by one 
of its subsidiaries in promoting the use 
of glycerine as an antifreeze. 

The Margarine Union, a Dutch-Eng- 
lish combination, together with its 
parent organization, Margarine Unie, 
has domniated the margarine trade of 
Europe for years. Considering the cap- 
ital involved and the world-wide rami- 
fications of both companies, the merger 
is considered one of the largest in 
European industrial history. 

ge 

MARGARINE MATERIALS USED. 

Oleomargarine produced and the ma- 
terials used in its manufacture during 
November, 1929, with comparisons, 
were as follows, according to the U. S. 
Bureau of Internal Revenue: 


Nov., Nov., 
1929. 1928 
Lbs. Lbs. 


Total production of uncolored 
oleomargarine .......... 31,708,818 29,126,253 


‘ Ingredient schedule for uncol- 


ored oleomargarine: 


SE, ctesneetbe~eesn ese 266,018 234, 655 
ee, Serre 16,167,551 15,521,515 
Cottonseed oil .:.......... 2,667,009 2,347,130 
Edible tallow ............ 1,605 2,570 


Egg yolk 
Milk 








PI DEL cose cccccseces 
Neutral lard 
Me GED. Fp acbveseceee 
Oleo stearine 
OlOO BLOCK .cccccesvecccccs R 
Yo ears . 
eres Ce es 1,620 
SE MEE Din w vadw aw sh as eee 504,317 654,457 
ee latch ieedkreaceens 2,581,919 2,405,734 
DE Agu s¥assehetuensseuge _ 9,978 10,134 
WHR ccconccccccscercees 37 7,694,957 35,659,006 
Total production of colored 
oleomargarine .......... 1,728,074 1,442,957 
Ingredients schedule for col- 
ored oleomargarine: 
DEE Saadnodssccccescces 3,122 2,376 
Cocoanut oil 635,552 504,578 
in Sos dooe snes’ 1,975 1,647 
Cottonseed oil ... 85,210 273,472 
ME tas ahe hace 0's caees sano 470,126 672,513 
= eae 176,162 274,708 
ME WEE Wabesusiccucdanse 373,375 514,045 
er 8,914 16,100 
eS ere 6, 7,468 
DE ME Gspevevaéscleeee 29,7 24,075 
Peanut Mas cwlvnss Soe kien 37,418 32,655 
DE Rdbediwepttcdeeaoeaene 135,209 141,045 
Soda Suse sbeg tose sowens ene 213 148 
EE “his esas ccciveseess 2,063,687 2,465,430 
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Vegetable Oil Markets 


Trade Fairly Active—Rally Follows 
New Lows—Cash Trade Slow—Crude 
Weaker—Liquidation Factor Senti- 
ment More Mixed—Lard Rallies. 


A fairly active market was on in 
cotton oil futures on the New York 
Produce Exchange the past week. The 
market displayed distinct weakness for 
a time, slumping to new season’s lows 
under persistent commission house 
liquidation and professional pressure 
which uncovered stop loss orders. Com- 
mission house pressure was rather gen- 
eral in small lots, and this pressure 
met very poor support other than profit 
taking and resting orders to buy on a 
scale down. 

Continued heaviness in lard and a 
weaker crude market, together with 
lack of improvement in cash oil trade 
and a disposition to look for unsat- 
isfactory December statistics, again 
counted against the market. A sold out 
condition however, was disclosed when 
liquidation dried up, and lard rallied. 

Some new outside buying, together 
with short covering through commis- 
sion houses and the locals, made for a 
recovery of about %c a lb. from the 
extreme low point. Some regarded the 
rally as an upturn in a bear market, 
but on the whole sentiment was more 
mixed, and several were predicting the 
advance would go further, provided the 
lard market showed any strength what- 
soever. Operations throughout the week 
were sufficiently mixed that individual 
trading counted for little. 

Crude Makes New Lows. 

Some of the larger houses recently 
on the selling side, were buyers on the 
breaks, but there was an undercurrent 
of fear that the market would experi- 
ence further March liquidation on any 
rallies from this level. Refiners’ bro- 
kers pressed the market for a time, 
and although crude made new lows, 
selling from refiners appeared less in 
evidence although some cash oil men 
were of the impression that refiners’ 
selling would be encountered on the 
bulges as no particular volume of crude 


oil came out on the breaks. 

Southern operations were divided, al- 
though the South appeared to have 
bought, in the main, on the decline. The 
locals got short on the break and fol- 
lowed the market down, so that ex- 
pectations were that a further upturn 
in lard would scare in the balance of 
the ring shorts. 

In refining quarters estimates were 
that the December consumption would 
range somewhere between 225,000 and 
270,000 bbls., compared with 271,000 
bbls. in December, 1928. As a result, 
the trade was fearful that the coming 


WEEKLY REVIEW 


Government report might make an un- 
favorable statistical showing. Con- 
suming demand the past week was 
again of a hand to mouth character 
and largely to take care of immediate 
requirements, the buyer holding off 
owing to the action of the market. On 
the rally, cash interests reported a lit- 
tle more inquiry and are confident that 
should the market hold or score fur- 
ther gains, cash demand will improve 
materially as consumer stocks are said 
to be quite light. 
Lard More Active. 


In the Southeast and Valley crude 
sold at 6%c, while in Texas the market 
was 6%c nominal. Refining interests 
expected a recovery in the Southeast to 
7c however, and the attitude of the 
mills will be watched very closely. Not- 
withstanding the break in the market, 
there were no indications of any par- 
ticular liquidation of long seed in the 
South, although at times part of the 
weakness in the oil future market here 
was again attributed to efforts to shake 
out speculatively-held seed. 

Lard after making new lows rallied 
30 points, and during the past week 
the lard market has been attracting 
more attention around the oil ring. 
There is a tendency to feel that any 
material improvement in lard must find 
reflection in oil to some extent, al- 
though many argue that the general 
business situation is such and the sup- 
plies of oil liberal enough to make for 
a situation where supply and demand 
in the main will rule the oil market. 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Jan. 9, 1930.—Cot- 
ton oil markets weak and lower for sev- 
eral successive days, followed by fair 
upturn Wednesday as lard advanced. 
Crude steady at 6%c Texas and Okla- 
homa, 7c elsewhere. Bleachable quiet 
at 7%c loose, New Orleans, demand 
limited. Most buyers expecting fresh 
declines after publication of December 
consumption report next Monday, 
while a few think the season’s lows 
were seen on Tuesday. * 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Jan. 9, 1930.—Crude 
cottonseed oil has been very quiet. Sales 
were made this week at 7c Valley; 41 
per cent protein meal declined to $34.75 
at Memphis, but recovered today and 
closed at $35.00. Loose cottonseed hulls 
are dull at $6.00 Memphis. There have 
been very heavy rains in this section 
all this week. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Jan. 9, 1930. — Prime 
cotton seed nominal; prime crude oil, 
6% @6%c; 43 per cent cake and meal, 
$39.00; hulls, $11.00; mill run linters, 
2% @3'%c. 








At the low prices of the season, 
nevertheless, oil was regarded as dis- 
tinctly cheap in most quarters, and 
again there was some talk of soap ket- 
tle possibilities although with extra 
tallow f.o.b. New York 7%c@7%c, the 
crude cotton oil market did not appear 
low enough to attract soapers’ atten- 
tion. 

The developments in the March de- 
livery in the immediate future will have 
considerable effect, while a backing and 
filling market until the Government re- 
port is out of the way would not be 
surprising. One of the oldest cotton oil 
men in the business, who ordinarily is 
a bear on the market under any cir- 
cumstances, expressed the opinion that 
oil at the present levels was too low, 
and that the buyer for the long pull, 
would be repaid later in the season. 

COTTONSEED OIL—Market trans- 
actions at New York: 


Friday, January 3, 1930. 
—Range— —Closing— 


Sales. High. Lew. Bid. Asked. 
Mee 635. ales wes wees 840 a 865 
MS 555%) Sake ox Se fences be a 865 
\ ae Can ee eer a 860 
Mar. .... 2000 881 875 str Boiss 
PN 2.65: bes Aetna as a 898 
May . 1800 903 898 597 a 899 
Maisie. a calaien’ eacargse Sree 902 a 915 
July . 4000 920 915 917 a.... 
UR suns”: Sw Bex viajes Cons lovee 922 a 935 


Total sales, including switches, 7,300 
bbls. P. Crude S. E. 7% Sales. 


Saturday, January 4, 1930. 


PE cnt cock tie oe ees 840 a 865 
GE Coe Sake ‘Gace wae 840 a 865 
MMM Se. eels. 5 want ae 845 a 860 
Mar; .... 700 S72 870 SO a ..:. 
April 300 880 871 870 a 880 
May 2300 994 890 892a.... 
Ss 0%. 6 cote ane oe eh es 895 a 910 
July 1200: 912. 912 .912.a.:..... 
MT iio sine e4. ceed oee es 915 a 9380 


Total sales, including switches 4,500 
bbls. P. Crude S. E. 7% Bid. 


Monday, January 6, 1930. 


ok cigs i yee kta 835 a 860 
PGS Sch oes « aiwiak eos 835 a 855 
Me aes ae epee gs 835 a 855 
Mar. .... 4400 868 860 862a.... 
yO a eT Cee 5 a 880 
May .... 4500 888 880 = a 882 
MR: 5.25 eaied ca ede oe a 898 
July .... 4700 910 900 501 a 902 
MMe Oh oun ares eee 907 a 920 


Total sales, including switches 13,600 
bbls. P. Crude S. E. 7 Sales. 


Tuesday, January 7, 1930. 


ON ie a Ven ties, TRON 825 a 850 
NS Salsa aia, acdsee eas 825 a 850 
ES re ne wees eae 825 a 850 
Mar. .... 4500 855 844 852 a 853 
RE 02! Reh el peek reese 853 a 870 
May . 2800 875 8638 878 a.... 
SPO Aes a ee 878 a 888 
July .... 2900 896 885 895 a 896 
Po os Kipecriecews 903 a 910 


Total sales, including switches 9,700 









40 


bbls. Prime Crude S. E. 7 Asked. 
Wednesday, January 8, 1930. 


abe oO oases 6 eas ee 845 a 870 
DC ais we sees es erase 840 a 865 
NG ee ee, oe 840 a 865 
Mar. .... 1900 867 853 865 a 867 
Oe Ee aoe 872 a 885 
May .... 600 886 877 886a.... 
ee CO ee eee tee ee ee 
July 4900 911 897 906 a 911 
NS co ake ineee! wee 6 915 a 925 


Total sales, including switches, 7,400 
bbls. P. Crude S. E. 6% Bid. 


Thursday, January 9, 1930. 


ES nee ae ee 
Ee oe aid Sy oe SOR. v6 <5 
Oe ean .-. 855 a 875 
al oe gu 880 869 880a.... 
OS IE See ee Te 885 a 899 
is bos Gene 900 891 900a.... 
I enti oe 913 908 913 a. 
RS ere 920 910 920a. 
oi 932 932 9382a. 








See page 42 for later markets. 








COCOANUT OIL—The market ruled 
very quiet throughout the week, show- 
ing little or no change. Demand was 
limited and buyers holding off, while 
sellers’ ideas were steady. At New 
York, tanks were quoted at 74% @7%c 
and bulk oil at 7@7%c. Pacific Coast 
tanks were quoted at 6%@6‘%c. 

CORN OIL—The market was barely 
steady and quiet being influenced some- 
what by cotton oil. Corn oil, f.o.b. 
mills, was quoted at 7% @7%c. 

SOYA BEAN OIL—The market was 
irregular, but trade was limited and 
both sides awaiting developments. New 
York tanks were quoted at 10%@ 
10%c; packages, 11%c; Pacific Coast 
tanks, 9%4c. 

PALM OIL—There was little doing 
in the way of business in this market 
and prices were more or less nominal. 
Some are awaiting tariff developments. 
At New York, spot Nigre was quoted 
at 7%c; shipment Nigre, 7c; shipment 
Lagos, 7%c; 20 per cent soft oil, 7.20c. 


pS. 


The Procter & Gamble Co. 
Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 


General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 


wack = (ee 





THE NATIONAL PROVISIONER 


PALM KERNEL OIL—There was a 
steady feeling in this market but the 
volume of business was light. At New 
York, tanks were nominally quoted at 
7%@7%c and bulk oil at 7.05c. 

OLIVE OIL FOOTS — Demand was 
rather slow and the market as a result 
barely steady. New York spot tanks 
were quoted at 7%c, while January for- 
ward shipment was quoted at 7%c. 

RUBBERSEED OIL—The market 
was purely nominal and quoted at 9c 
for shipment. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL—Store oil de- 
mand was quiet, the market fluctuating 
with futures. Store oil was quoted 
nominally at %c over January. South- 
east and Valley crude sold at 6%c. 
Texas was quoted at 6%c nominal. 

—— 


NEW ORLEANS OIL MARKETS. 

(Special Report to The National Provisioner.) 

New Orleans, La., Jan. 6, 1930.—Con- 
tracts in the New Orleans futures mar- 
ket are now almost on an investment 
basis, with March selling at $7.77, and 
May at $8.00. If July declines to $8.00, 
purchases thereof should prove very 
profitable. 

Cotton is quiet but steady, at near 
the government loan value. There is 
likelihood of a sharp advance ma- 
terializing, because of poor business 
conditions within the industry and the 
competition of foreign growths. How- 
ever, unless the Farm Board supports 
the futures contract market or mer- 
chants buy in their short hedges due to 
spot sales, the speculator may have dif- 
ficulty in selling. 

The cottonseed oil position is almost 
identical, except that the long specula- 
tive interest is not large, and next sea- 
son’s probable yield will have a greater 
influence in a market which is not 
water-logged. 

March and May are trading at 23 
points’ difference, and March and July 
at about 38 points. 

With little long speculative liquida- 
tion in sight, and considering the value, 
a purchase of July cottonseed oil New 
Orleans’ contracts is attractive. 

a a 


MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Jan. 8, 1929.—Cotton 
seed bids advanced a little overnight 
and continued firm through the session, 
influenced by only limited selling in- 
terest and an upturn in both oil and 
meal from Tuesday’s close. 

The weather over the cotton belt, as 
well as the North and East helped the 
better feeling, while on the other hand 
country movement to cash handlers is 
in better volume. Consignments today 
totaled around 100 tons. These pur- 
chases by cash handlers are being accu- 
mulated directly against January and 
February committments in the futures, 
and contemplating delivery. There.is 
also some accumulation at Memphis for 
the account of gin interests. 

Bids for cash seed tonight are under- 
stood to be going out on an average at 
$34.75 delivered Memphis, for seed to 
show about an average hill seed analy- 
sis, under weights and grades settle- 
ments, which have uniformly adjusted 
Delta seed to a basis of from $2.50 to 
$3.50 over the base grade. Current run 
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of seed is in most instances not of a 
deliverable quality, but there is a large 
accumulation in the country of seed 
gathered early last fall. 

Cottonseed meal was firmer at the 
start, and the active options traded up 
to $35.00 on the opening call, and later 
to $35.25 in mid-session, March work- 
ing up to $35.30 and July to $35.35. 
On the advance, sellers were more 
interested and March traded back 
down to $35.05, April to $35.10 and May 
to $35.15 on the third call. At the close 
there was considerable stuff on offer at 
$35.25, February through May, with 
buyers’ views fractionally lower and 
opinion fairly well divided. 

Consumptive demand will probably 
pick up some on this recent upturn, 
while mill selling is following the fu- 
tures very closely, and while in only 
fair volume, continues in sufficient ton- 
nage to meet day-to-day dealers’ re- 
quirements. 

~ Se —— 
SHORTENING AND OIL PRICES. 


Prices of shortening and salad and 
cooking oils on Thursday, Jan. 9, 1930, 
based on sales made by member com- 
panies of the Shortening and Oil Divi- 
sion of the National Cottonseed Prod- 
ucts Association, were as follows: 


Shortening. 
Per Ib. 

North and Northeast: 

SOE, SIE MUNN. ocavesavesceesses @10% 

Se Serre r @10% 

BO TRE BGO BOB ccc ccciccencscccsae @11\% 
Southeast 

ME. acesbagesnacedsescscceicws @10% 

Bees Chan 10,000 Ts... .ccccccccccses @10 
Southwest: 

SE, SD UNDs baccucecccctencses @10\% 

Ce arr @10% 

Less than 10,000 Ibs............+005 @10% 
I. MUM, hiwciikecscicevdacecesscce @l1 

Salad Oil. 

North and Northeast: 

OE MEE, | Sccs sc ones seeess @10% 

2 ss arr er @ll1 

hh ye 2 Serr err @11% 
South: 

TS errr @10% 

ROSS CHAD CHPBCED 20 cccccccccccsesce @10% 
Ne HS ooh obs deena deso45ee ews: @10% 


Cooking Oil—White. 
Ye per lb. less than salad oil. 
Cooking Oil—Yellow. 
4c per Ib. less than salad oil. 
a a’ 
COCOANUT OIL IMPORTS. 
Total imports of cocoanut meat and 
cocoanut oil into the United States dur- 
ing the month of October, 1929, are re- 
ported by the U. S. Bureau of Foreign 
and Domestic Commerce as follows: 
Cocoanut meat, 5,402,566 Ibs., valued at 
$392,194; and cocoanut oil, 36,769,994 
lbs., valued at $2,452,598. 
———o-—_——— 


What equipment is needed in refining 
vegetable oils? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
industry. 
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‘The Edward Flash Co. 


17 State Street 
NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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An Expeller Pays for Itself 


bens City Hide & Tallow Co. of Louisville, Kentucky, has very 
kindly expressed their opinion of an Expeller installation in 
their plant. Vou will note in the letter that an Expeller is an 
improvement over the hydraulic presses and that theirs has 
paid for itself in the two years they have used it. 


Such an expression is very gratifying 
to us and we feel sure that an Expeller 
will prove equally successful in your 


plant. Let us give you complete infor- AN DE RS ON 


mation on the installation and oper- can an a 


ation of an Expeller in your plant. => 43m ee 


THE V. D. ANDERSON CO. 
1946 West 96th St. + Cleveland, Ohio 
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THE NATIONAL PROVISIONER 


The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Lard rallied due to better outside buy- 
ing power, covering, moderate hog re- 
ceipts, firm hog prices, unfavorable 
weather for hog movement. Profit tak- 
ing halted upturns, but sentiment is 
somewhat better. 


Cottonseed Oil. 

Cotton oil scored further gains under 
covering influenced by better lard and 
crude markets, but profit taking re- 
newed refiners’ selling, weakened the 
technical position and served to halt 
the rally. Southeast Valley crude, 7c 
bid; Texas, unquoted. Cash trade is 
quiet and there is a disposition to await 
government report. 

Quotations on cottonseed oil at New 
York Friday noon were: Jan. $8.40 bid; 
Feb., $8.45@8.70; March, $8.71; April, 
$8.78@8.92; May, $8.92; June, $9.00@ 
9.12; July, $9.11@9.12; Aug., $9.18@ 
9.25. 

Tallow. 


Tallow, extra, 75% @7%c. 


Stearine. 
Stearine, oleo, 9%c. 


FRIDAY’S GENERAL MARKETS. 

New York, Jan. 10, 1930.—Lard, 
prime western, $10.95@11.05; middle 
western, $10.80@10.90; city, 104c; re- 
fined continent, 11c; South American, 
11%c; Brazil kegs, 12%c; compound, 
10% @11c. 

fe 


HULL OIL MARKET. 
Hull, England, Jan. 7, 1930.—(By 
Cable.)—Refined cottonseed oil, 31s 9d; 
Egyptian crude cottonseed oil, 28s 6d. 


——— $e 


FENESTRA AGENCY IN CANADA. 


The Sylvania Industrial Corporation, 
whose plant is now under construction 
at Fredericksburg, Va., announces the 
appointment of Pollack Brothers & 
Company, Ltd. 270 Lagauchetiére 
West, Montreal, Quebec, as exclusive 
agents for the sale of Fenestra in the 
Dominion of Canada. This agency will 
cover both the Belgian and American 
products when the latter is produced. 





BRITISH PROVISION MARKETS. 
(By Cable to The National Provisioner.) 

Liverpool, Jan. 10, 1930.—General 
provision market continues dull. Hams, 
picnics and square shoulders very poor. 
Export market declining on A. C. hams, 
supply quite liberal; lard improving. 

Friday’s prices were as follows: 
Hams, American cut, 92s; Liverpool 
shoulders, square, none; hams, long cut, 
98s; picnics, none; short backs, 92s; 
bellies, clear, 79s; Canadian, 90s; Cum- 
berland, 81s; spot lard, 54s 3d. 

os 


EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little 
alteration according to cable advices 
to the U. S. Department of Commerce. 
Receipts of lard for the week were 1,230 
metric tons. Arrivals of hogs at 20 of 
Germany’s most important markets 
were 54,000, at a top Berlin price of 
17.74c a lb., compared with 78,000, at 
16.01c a lb. for the same week of last 
year. 

The Rotterdam market was steady. 
Extra neutral lard only fat indicating 
price decrease and selling at the present 
at the same price as extra oleo oil, 
$28.18. 

The market at Liverpool was rather 
quiet. 

The total of pigs bought in Ireland 
for bacon curing was 4,500 for the 
week, compared with 4,600 for the cor- 
responding week of last year. 

The estimated slaughter of Danish 
hogs for the week ended January 3, 
1929, was 93,000, compared with 109,000 
for the corresponding week of last year. 


YEAR’S RECEIPTS AT ST. JOE. 

Livestock receipts at St. Joseph, Mo., 
during 1929 were as follows, according 
to the annual report of the St. Joseph 
Stock Yards: Cattle, 500,390; calves, 
89,270; hogs, 1,626,641; sheep, 1,635,607. 
During 1928 there were received at 
this point 511,036 cattle, 86,784 calves, 
1,724,011 hogs and 1,579,572 sheep. 

During 1929 St. Joseph packers con- 
sumed 321,765 cattle, 69,166 calves, 
1,199,514 hogs and 1,166,824 sheep. 
During the previous year these pack- 
ers slaughtered 336,028 cattle, 72,612 
calves, 1,280,548 hogs and 1,150,004 
sheep. 








STOCKS AND DISTRIBUTION OF HIDES AND SKINS. 

Stocks of the principal hides and skins at the end of October and November, 
1929, and with comparisons, based on reports received from 4,200 manufacturers 
and dealers, and stocks disposed of during the former month, are reported by 
the U. S. Department of Commerce as follows: 








Stocks on hand or in transit. Deliveries 
Nov., Oct., jov., during 
1929. 1929. 1928. Nov., 1929.* 
Cattle, total RIMES ...ccccccccscccccccccccecccce 4,014,165 3,798,356 3,921,235 1,266,912 
Domestic—packer hides .............. ..- 2,547,541 2,397,401 2,634,323 834,535 
Domestic—other than "eae hides ... ,068 774,705 968,801 273,663 
Foreign, hides ........ccccccsccvcccces 672,556 626,250 318,111 158,714 
DE, TD ndcccccccccecnctnesesesccctococce 81,627 37,927 37,988 31,821 
Calf and Kip. eee 8,223,342 3,180,529 2,700,456 806,149 
Horse, colt, ass, and mule: 
MEME nab hn6o0000006000vensonpecnesedaseess 152,009 157,715 134,196 51,886 
BE SEEOD cn cccccocsnccenbsessaeovencos 848 80,955 158,040 3,200 
el GED ancevcccccqsswnacescos és 175,679 178,925 151,630 2,688 
pied paes00c0cccntebensevces’s 1,318 17,408 9,442 onkibes 
Goat —y BRE, GRRRS occ ccccsecceccess 10,992,439 11,189,418 8,479,128 1,123,556 
Cabretta, MET Cal Swain a deedachabauanes sacs 881,371 889,7 574,421 34,684 
Sheep and lamb, skins ............eecseeseeees 8,734,357 9,017,778 8,286,440 1,772,269 
Skivers and fleshers, dozen ............sseeeee0s 108,013 108,425 79,391 1,294 
Kangaroo and wallaby, GORE acedecncvsecsccsee 612 156,503 a ore 
Deer amd Gk, GAIMS oncccccccccccccccccccccscce 653 248,117 172,306 45,604 
eM RR ED a oon ocacecce ccs etc ca sdssesss 114,156 108.1 72,246 40,799 
Pig and hog strips, pounds ..........seeeeeeess 702 557,522 436,567 37,007 


*Represents deliveries by packers, butchers, dealers and importers. 


January 11, 1930, 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended January 4, 1930, were 
4,696,000 Ibs.; previous week, 2 602,000 
Ibs.; -; Same week last year, 4 330 000 Ibs, 
Receipts for entire year 1929 were 193,- 
655,000 lbs.; for year 1928 were 202, 
749 000 Ibs. 


Shipments of hides from Chicago for 
the week ended January 4, 1930, were 
4,589,000 lbs.; previous week, 3,522,000 
lbs.; same week last year, 4,287,000 Ibs, 
Shipments for entire year 1929 were 
215,457,000 Ilbs.; for year 1928 were 
226,251,000 lbs. 

a 
WEEKLY HIDE IMPORTS. 

Imports of cattle hides at leading 
U. S. ports for week ended Jan. 4, 1930, 
with comparisons, as reported by the 
New York Hide Exchange: 





Week ended. New York. Boston. Phila, 
Sam. 4 Bpccccccs OAee . s<exess «anu 
Dec. 29-31, 1929...... 16,785 18,754 28,614 
Dec. 28, 1020........ 81,040 7,145 1,004 
Dec. 21, 1929........ 41,766 14,097 5,054 
ED, Ee, SE scccsce 63,697 15,061 56,308 
SOR * D, FERED occcces 11,565 2,020 .cccce 

To date, 1930...... S258 =. saseee sacuan 

To date, 1929......2,514,156 1,114,720 ...... 

—_@— 


TANNERS’ NOV. HIDE STOCKS. 
Stocks of raw hides and skins held 
by tanners on Nov. 30, 1929, with com- 
parisons, are given by the U. S. De- 
partment of Commerce as follows: 
N 


1929. 1929. 
Cattle, total ........ hides 1,548,764 1,405,580 
Green salted: 
PR hides 506,405 420,060 
Pea vapneeeneess hides 660,091 606,968 
Seecereccees hides 24,050 22,339 
Unclassified onsenm hides 260,511 274,008 
Dry or dry salted. .;.hides 97,707 82,204 
Se Skieomndescnese's skins 1,630,064 1,697,438 
Ee Se ae skins 307,286 266,602 
Sheep and lamb...... skins 5,691,203 6,097,355 
Goat and kid........ skins 9,213,675 9,605,724 
CE Spccecvescace skins 766,132 793,013 
—_q— 


U. S. INSPECTED HOG KILL. 


Hogs slaughtered under federal in- 
spection at nine centers during the week 
ended Friday Jan. 3, 1930: 





Week ended Prev. week, 

Jan.3. week. 1929. 

GORD ocncccccecccs 119.766 122,502 182,047 
| ce wg City, Kan. .. 30,995 27,612 83,529 
MIR, ccccccsccccces , 360 35,972 44,752 
ost. Louis é 43,028 182 
Sioux City 17,391 36,722 
Ms BUM ccrccccccces 57,004 70,136 
St. Joseph, Mo. 16,809 21,726 
Indianapolis 23,625 30,876 
New York City .. ) 38,717 41,031 37,770 


*Includes Bast St. Louis, Ill. 
rn 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Jan. 9, 1930, 
show exports from that country were 
as follows: To England, 163,490 quar- 
ters; to the Continent, 15,400 quarters. 

Exports of the previous week were 
as follows: To England, 79,197 quar- 
ters; to the Continent, none. 


a 
DANISH BACON EXPORTS. 
Exports of Danish bacon for the week 
ended Jan. 4, 1930, amounted to 4,933 
metric tons, compared with 4,446 metric 
tons for the same period of 1928. 
—ai 


Watch the “Wanted and For Sale” 
page for business opportunities or bar- 
gains in equipment. 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—The packer hide 
market was fairly active and stronger, 
an advance of %c being paid on all na- 
tive and branded steers, while the dif- 
ferential in favor of light native cows 
from Missouri River points was re- 
established. The movement for the week 
totaled about 60,000 hides, mostly De- 


cember-January take-off. The advance 
figures higher than actual price changes 
indicate, due to the decline in quality 
during the mid-winter months. Stocks 
are fairly well cleaned up except for 
branded cows, which did not move dur- 
ing the week. Heavy branded hides 
are still in best demand and the light 
cows have been slow to respond to the 
advance on other descriptions. 

Spready native steers nominally 18 
@18%c. Heavy native steers sold at 
163%2c. One packer sold 4,000 extreme 
native steers, dating November and De- 
cember into January, early in the week 
at 15c, previously paid for a few. 

Butt branded steers sold at 16c for 
4,000 December-January take-off; an 
Iowa packer moved 1,700 November- 
December butt brands early at 15%4c. 
About 5,000 December-January Colo- 
rados sold at 15c, while the Iowa pack- 
er secured same figure for 1,700 earlier, 
dating November forward. Couple cars 
heavy Texas steers sold at 16c. Some 
3,800 light Texas steers moved at 14%c. 
Extreme light Texas steers quoted 13 
@13%4c, nom. 

One packer moved 3,600 September 
to December heavy native cows at 14c, 
a %c premium for earlier dating; about 
10,000 more, dating December-January, 
sold at 18%4c, steady. One lot of 9,000 
November-December light native cows 
sold early at 18%c, for both Chicago 
and River point take-off; later sales of 
about 8,000 Missouri River points were 
made at 14c. Branded cows inactive; 
18c bid, and 1344c asked. 

One car native bulls dating Novem- 
ber-December, another car September 
to December, sold at 10c for both. 
Branded bulls last sold at 8%c for 
northerns and up to 9%c for light 
southerns. 

The South American market was 
only slightly active but market con- 
sidered firm. The differences of 4@'ee 
reported on sales during the week are 
general accounted for by the rapid 
fluctuations in the exchange rate re- 
cently. 

SMALL PACKER HIDES—January 
hides began to move when one local 
small packer sold January production 
of 8,000 at 13%c for all-weight native 
steers and cows and 12%c for branded. 
Later, another killer moved production 
of two outside plants, about 6,000 hides, 
at 13%c for natives and 12%c for 
branded. 

HIDE TRIMMINGS — Packer hide 
trimmings nominally around $35.00 per 
ton, Chicago basis. 

COUNTRY HIDES — The country 
market is firmer but prices so far are 
about unchanged, although sellers talk 
higher, resulting in a light trade. All- 
weights held firmly at 12c, selected, 
delivered, for fairly light average. 
Heavy steers and cows slow and quoted 


10% @l1lc. 


Buff weights firm at 11%c, 
with 12c asked. Extremes, 25/45 lb., 
firm at 13%c, top price so far; some 
asking 14c. All-weight branded 94%@ 
10c, less Chicago freight. 

CALFSKINS—One big packer moved 
about 20,000 calf, reported dating from 
September to November, with probably 
some Decembers, at 21c, northern basis. 

Car of Chicago city calf, straight 
8/12 lb. weights, sold late last week at 
19c; car 8/10 lb. sold this week at 19%c. 
Mixed cities and countries quoted 16@ 
1644c; straight countries 15c. Last sale 
of Chicago city light calf and deacons 
was at $1.50. 

KIPSKINS—Packer kipskins active 
and 1c higher. One big packer sold 
4,000 December natives at 20c; another 
sold 4,300 Decembers, same basis; a 
third packer 4,100 at 20c for northern 
natives, 18c for over-weights and 16c 
for branded. 

Chicago city kips %4c higher at 1744c 
bid. Mixed cities and countries quoted 
around 15@16c;_ straight countries 
about 14c. 

Big packer regular slunks last sold 
at $1.25; hairless at 27%4c. 

HORSEHIDES—Market steady but 
slow. Good city renderers quoted $4.50 
@5.00, although higher asked in the 
East. Mixed city and country lots 
$4.00@4.50, running not over 10 per 
cent No. 2’s; buyers’ ideas $1.00 less 
for excess No. 2’s. 

SHEEPSKINS—Dry pelts around 15c 
per Ib. One big packer sold 4,200 
shearlings, running 25 per cent No. 
2’s, at $1.10; various prices quoted, de- 
pending upon percentage of No. 2’s, 
while outside lots have sold at $1.00, 
with small ones at 90c. Pickled skins 
quiet and slow, with market quoted 
nominally around $7.00 per doz. for 
straight run in absence of bids; last 
actual trading reported at $7.75 for De- 
cember skins, at Chicago. One lot of 
January wool pelts from outside point 
sold at $1.40 each. 

Late reports indicate trading in 
pickled skins in the eastern market at 
$7.25 per doz. for late December, $6.75 
for early January, and $6.00 for Feb- 
ruary. 

PIGSKINS—No. 1 pigskin strips 
around 7c, nom.; last sales of fresh 
frozen scraps for gelatine purposes at 
514c, Chicago basis. 


New York. 


PACKER HIDES—City packer hide 
market quiet but stronger since the ad- 
vance in the western market. All 
killers are sold up to end of December 
and market quoted nominally on basis 
of full Chicago prices. Bids of 15c 
reported for Colorados and 16c for butt 
brands. 

‘COUNTRY HIDES—Trading con- 
tinues light but market a shade firmer. 
Buff weights generally quoted at 1144c 
and up to 12c asked. Practically noth- 
ing available on 25/45 lb. extremes 
under 13%%c. 


CALFSKINS—City calfskin market 
quiet, sales previous week having about 
cleaned up market. Last trading in 
5-7’s was at $1.85, and 9-12’s at $2.75; 
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last sale of 7-9’s was at $2.27% and 
$2.30 later bid. Higher prices talked 
in a nominal way. 

~~ fe 

New York Hide Exchange Futures. 

Saturday, Jan. 4, 1930—Close: Jan. 
14.20n; Feb. 14.55n; Mar. 14.85n; Apr. 
15.15n; May 15.40@15.55; June 15.65n; 
July 15.90; Aug. 16.15n; Sept. 16.35 
sale; Oct. 16.50n; Nov. 16.65n; Dec. 
16.80@16.95. Sales 21 lots. 

Monday, Jan. 6, 1980—Close: Jan. 
14.25n; Feb. 14.60n; Mar. 14.90n; Apr. 
15.20n; May 15.45@15.51; June 15.70n; 
July 15.95n; Aug. 16.20n; Sept. 16.41@ 
16.45; Oct. 16.60n; Nov. 16.75n; Dec. 
16.90@17.10. Sales 16 lots. 

Tuesday, Jan. 7, 1930—Close: Jan. 
14.05n; Feb. 14.40n; Mar. 14.75n; Apr. 
15.00n; May 15.25@15.40; June 15.60n; 
July 15.85n; Aug. 16.10n; Sept. 16.85 
sale; Oct. 16.50n; Nov. 16.65n; Dec. 
16.80n. Sales 23 lots. 

Wednesday, Jan. 8, 1930—Close: Jan. 
14.40n; Feb. 14.70n; Mar. 15.00n; Apr. 
15.80n; May 15.56@15.60; June 15.85n; 
July 16.10n; Aug. 16.30n; Sept. 16.50@ 
16.55; Oct. 16.65n; Nov. 16.80n; Dec. 
16.95n. Sales 41 lots, 

Thursday, Jan. 9, 1930—Close: Jan. 
14.75@14.95; Feb. 14.95; Mar. 15.20; 
Apr. 15.40; May 15.65; June 15.90; July 
16.15; Aug. 16.40; Sept. 16.65@16.70; 
Oct. 16.80; Nov. 16.95; Dec. 17.10. Sales 
30 lots. 

Friday, Jan. 10, 19380—Close: Jan. 
14.60; Feb. 14.85; Mar. 15.10; Apr. 
15.30; May 15.55@15.60; June 15.80; 
July 16.05; Aug. 16.30; Sept. 16.50@ 
16.55; Oct. 16.65; Nov. 16.90; Dec. 17.05. 

a rs 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ended January 10, 1930, with 
comparisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Jan. 10. week. 1929. 
Spr. nat. strs. @18n @18n iat 
Hvy. nat. strs. gis” gis 21 
Hvy. Tex. strs. 16 15% @19% 
Hvy. butt brnd’d 

etrs. ...... 16 @15% 19% 
Hvy. Col. strs. 15 @14% 18% 
Bx-light Tex. 

BEES, ccccee 18 13% 13 17 
Brnd’d cows.13 18% 13 17 
Hvy. nat. cows 13% 13% @18 
Lt. nat. cows.134@14 18%@14 @17% 
Nat. bulls .. 10 9% @10 @13 
Brnd’d bulls. 84@ 9% 8%4@9% 12 @12% 
Calfskins ... @21 21 % 2 
Kips, nat.... @20 19b 22%4@23 
Kips, ovwt-.. 18 16%4b @21 
Kips, brnd’d, 16 15b @20 
Slunks, reg.. 1.25 :* @1.50 
Slunks, hris.. 27% 27% 55 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. eit 184% @13% 17% 
Branded .... 12% 124%@12% 16 16% 
Nat. bulls .. 9 @9%4n 9 9%4n 12%n 
Brnd’d bulls. 8 @ 8%4n 8 814n @11%n 
Calfskins 19 18% @a 
ED. Senenee @17%4b @17 @21n 
Slunks, reg... @1.00 @1.00 @1.25 
Slunks, hris.. @20n @20n 45 @b50n 
COUNTRY HIDES. 

Hvy. steers. .104%@11 10%@1lin 14%@15 
Hvy. cows ..10%@11 10%@lin 14%@15 
Buffs ....... 114@12 114%@12 144%@15 
Extremes -- egy 184%@14 16%@17 

MED vcccese Q@ 7% 10%@l11 
Calfskins @15n 15n in 

BB cccccce @14n l4n 17 18n 
Light calf...1.10@1.20 1.10@1.20 1.40@1.50 
Deacons 310 ete 1.10@1.20 1.40@1.50 
Slunks, reg...60 15 60 15 70 @s80 
Slunks, hris.. 5 10n 5 10n 25 by 
Horsehides ..4.00@5.00 3.75@5.00 5.25@6.50 
Hogskins ...50 @55 50 55 70 @80 

SHEEPSKINS. 

me. lambs. .1.30@1.40 1.25@1.30 1.75@2.25 
Sml. pkr. 

lambs ....1.10@1.25 1.00@1.15 1.90@2.10 
Pkr. shearlgs.90 1.10 90 1.05 1.40@1.50 
Dry pelts ...14 15 14 @15 25 @27 
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THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Chicago, Ill., Jan. 9, 1930. 

CATTLE—Compared with a week 
ago: Fed steers and yearlings, 25@50c 
higher, instances more on yearlings, 
this class showing most upturn; fat she 
stock, mostly strong to 25c higher; 
butcher heifers, largely 25@50c up in 
sympathy with active trade on year- 
lings; cutters, strong to 25c higher; 
bulls, firm; vealers, $1.00 higher. It 
was largely a steer run with inbetween 
grades predominating and yearlings 
and well finished medium weight and 
weighty steers scarce, this feature com- 
pelling buyers to substitute, a develop- 
ment which pulled lower grades of cat- 
tle unevenly higher. Extreme top year- 
lings, $16.75, highest of season and 
equal to top on yearlings during 1929; 
best heavies, $16.00, but relatively few 
above $15.25; bulk steers and yearlings, 
$12.50@14.50; heifer yearlings, up to 
$14.40; comparatively few steers to 
killers under $11.00; most beef cows, 
$7.50@9.25, heavy koshers to $11.50. 
Light vealers closed at $12.50@15.00; 
shipper kinds, $15.50@16.50. A heavy 
snow storm curtailed run late in week. 

HOGS—A broad shipping demand 
and aggressive buying on the part of 
the small packers were factors respon- 
sible for active markets this week. In 
comparison with last Thursday, today’s 
quotations are mostly 30@40c higher. 
Shippers took thirty per cent of re- 
ceipts. Today’s top, $10.25, a new high 
since last October; bulk 140- to 230-lb. 
weights, $9.85@10.10; 240- to 300-lbs., 
$9.65@9.85; pigs, mostly $9.50@9.85; 
packing sows, $8.40@8.75, a few up to 
$9.00 and above. 

SHEEP—Moderate receipts and im- 
proved shipping demand were factors 
in advanced fat lamb prices. Scarcity 
was the principal factor in sharply 
higher aged sheep market. Compared 





with one week ago: Fat lambs, 75@85c 
higher; undergrades, 50@75c up; year- 
lings, $1.00 higher; fat ewes, around 
$1.50 higher. Tops: Fat lambs, $14.50; 
yearlings, $12.25; fat ewes, $7.65. Bulks: 
Fat lambs, $13.75@14.25; yearlings, 

$11.00@12.00; fat ewes, $6.50@7.50. 

KANSAS CITY 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Kansas City, Kan., Jan. 9, 1930. 

CATTLE—Although receipts of cat- 
tle were somewhat larger than the pre- 
vious week, there was a rather broad 
demand for the lighter weight fed steers 
and yearlings, especially on shipping 
account, and final prices are mostly 25c 
higher with spots as much as 50c up on 
yearlings. Short fed steers predomi- 
nated in the supply and little change 
was registered in values as compared 
with a week ago. A short load of 742- 
lb. heifers and steers of outstanding 
quality and finish scored $16.50 for the 
extreme top. Choice yearlings brought 
$15.00 and best matured offerings went 
at $14.50. Bulk of the fed arrivals 
cashed from $10.75@13.00. She stock 
closed at strong to 25c higher levels, 
and bulls are mostly 25c up. Vealers 
and calves are around 50c higher, with 
selected lots at $14.00. 

HOGS—Prices on hogs slumped ma- 
terially the first two days of the week 
but limited receipts, due to a severe 
snow storm, was responsible for a de- 
cided reaction in the market and forced 
prices back to the highest levels since 
the first week of October. Final rates 
are 35@50c over a week ago, with the 
late top resting at $10.00 on choice 210- 
lb. averages. All interests were active 
buyers at the advance, and the bulk 
of the better grades, scaling from 150 
lbs. up, cleared from $9.75@9.90 on the 
close. Packing grades are 25@35c high- 
er at $8.65 down. 

SHEEP—Demand for fat lambs was 
urgent on late days and closing prices 











Write or wire us 





BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Stock Yards National Bank. Any Bank in Twin Cities 








Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 
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are 25@40c higher than last Thursday, 
Choice fed westerns reached $13.50 at 
the finish which is the highest since 
early in September. Most of the fed 
lambs sold from $12.75@13.25. Matured 
classes were scarce and sold at fully 
50c higher levels, with best fat ewes up 
to $6.75. 


—— 


OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Omaha, Jan. 9, 1930. 

CATTLE In the market for fed 
steers and yearlings, light steers and 
yearlings held the buying prefer- 
ence and prices worked higher, the 
week’s upturn measuring 25@50c, with 
the bulk showing the full advance. 
Weighty steers. and medium weights 
showed a touch of strength in sympathy 
with the upward trend to prices and the 
lighter weights and closed the week 
strong to 25c higher. Heifers held fully 
steady, and cows closed steady to 25¢ 
lower. Bulls advanced 25@50c, while 
veals held steady. The week’s top price 
of $15.35 was paid for choice medium 
weights averaging 1,249 lbs. 

HOGS—Expansion has featured the 
marketward movement of hogs to the 
local market and general quality has 
been good to choice with but a very 
limited proportion of the run in lights. 
Broad shipping inquiry has been pres- 
ent, the local packer orders have been 
urgent and the general trend to prices 
has been upward, with comparisons 
Thursday with Thursday showing a net 
advance of 25c on butchers and lights. 
Packing sows are 10@25c higher. On 
Thursday top reached $9.65, with the 
bulk of butchers and lights, all weights, 
ranging $9.50@9.65; packing sows, 
mostly $8.25@8.50. 

SHEEP—Strength has featured the 
market for both slaughter lambs and 
matured sheep throughout the period, 
and lambs reflect a net upturn of 25@ 
50c, with matured sheep as much as 75¢ 
higher. On Thursday of this week bulk 
of the fed wooled lambs cashed $13.00 
@13.25; top, $13.50; slaughter ewes of 
good and choice grade, $5.75@6.75. 
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Order Buyers 
HOGS ONLY 


Reference any 


Union Stock Yards 











Order Buyers of Live Stock 
McMurray—Johnston— Walker, Inc. 













J. W. MURPHY CoO. 


] Utility and Cross Cyphers 
Bank 


Omaha, Nebr. 











| 
Indianapolis Ft. Wayne 
Indiana Indiana Telephone Yards 0184 


, The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Write—’Phone—Wire 


Union Steck Yards, CHICAGO 








So. Omaha 
E. K. Corrigan 














E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Three Markets 





Kansas City So. St. Joseph 
Karl N. Soeder R. G. Symon 
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ST. LOUIS 


(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Jan. 9, 1930. 


CATTLE—Compared with one week 
ago: Steers, cows and cutters, 25c high- 
er; mixed yearlings and heifers, 50c 
higher; low cutters, 10@15c higher; 
medium bulls, 25@50c higher; good and 
choice vealers, steady. Tops for week: 
1,339-lb. matured steers and 1,034-lb. 
yearlings, $15.00; 769-lb. mixed year- 
lings, $14.75; heifers, $14.00; cows, 
$10.00; sausage bulls, $9.10; vealers, 
$17.00. 

HOGS—Light receipts plus liberal 
shipping orders boosted hog prices 15 
@25c above the levels of a week ago, 
with decided action shown on all ses- 
sions. Top price on Thursday reached 
$10.15 for a liberal number, while bulk 
of light and butcher hogs scored $9.85 
@10.10. 

SHEEP—Fat lambs met a good out- 
let all week, and prices advanced 75c, 
sheep and throwout lambs _ holding 
steady. Packers bought bulk of lambs 
Thursday at $13.50@13.75; top, $14.00; 
throwouts, $9.00 mostly; fat ewes, $4.50 
@5.50. 

fe 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Sioux City, Ia., Jan. 9, 19380. 

CATTLE — Slaughter steers, year- 
lings and she stock prices reacted from 
Monday’s bearish trade and some late 
quotations indicated improvement over 
a week ago. Better grade yearling 
steers finished strong to 25c higher, 
while others were little changed. Most 
she stock values ruled fully steady at 
the close. Choice yearlings made 
$14.75, with odd .lots up to $15.00. 
Strong medium weight beeves reached 
$14.00 and most grain feds turned at 
$10.50@12.50. Short-fed heifers went 
freely at $10.25@11.25. Most beef cows 
brought $7.00@8.75. Bulls and veals 
continued firm. Most medium bulls 
cashed at $7.50@8.35, and _ vealers 
topped at $13.00. 

HOGS—Supplies proved liberal, but 
with urgent demand prices advanced 25 
@40c. The top scored $9.60, highest 
since October. Desirable 160- to 330-lb. 
butchers bulked late at $9.35@9.50, 
long string at the latter price. Only 
medium descriptions dropped down to 
$9.15. Packing sows sold largely at 
$8.25@8.50, with smooth lights up to 
$8.60. 

SHEEP—Gains amounting to 25@50c 
occurred for slaughter classes, with 
aged stock sharing the full advance. 
Good to choice fed rangers and native 
lambs cleared at $12.75@13.25, the 
latter price top on weights below 90 
lb.; fat ewes cashed freely up to $6.35. 

——--e-—_—— 


ST. PAUL 


(Reported by U. S. Bureau of Agricultural 
conomics. ) 


So. St. Paul, Minn., Jan. 8, 1930. 

CATTLE—The quality of much of 
the moderately liberal crop of steers 
and yearlings being marketed is rather 
ordinary, the bulk consisting of medium 
grades selling at $9.50@11.00, with best 
yearlings this week at $13.00. The 
market on slaughter steers and she 
stock is weak to 25c lower than a week 
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ago. Better grade cows are going at 
$9.00@9.50; heifers, $9.50@11.50 or 
above; bulk common and medium grade 
cows, $6.25@7.50; heifers, $7.50@9.00. 
Bulls are higher than a week ago, bulk 
selling on recent days at $8.50@9.00 
for weighty medium grades. Vealers 
bulked today at $12.00@12.50. 

HOGS—Bulk of the better grade 130- 
to around 300-lb. hogs sold today at 
$9.40, or 25c or more higher than a 
week ago. Pigs bulked at $9.00. Pack- 
ing sows are selling mostly at $8.00@ 

SHEEP—Fat lamb prices were 
boosted sharply at the week’s opening, 
placing bulk of better grades at $13.50. 
Some decline today resulted in good to 
choice 77- to 85-lb. fed lambs bulking 
at $13.25@13.35, with outstanding 88- 
lb. weights at $13.50. Three doubles 
of choice fed western ewes sold early 
this week at $6.00. 

a oe 


ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Jan. 9, 1930. 

CATTLE—A strong to 25c higher 
market prevailed for better grades of 
slaughter yearlings, lightweight steers 
and fat heifers, while the plainer 
grades of light steers, as well as all 
grades of weighty steers, again lacked 
improvement other than a little more 
strength to the demand at times. The 
market on cow stuff ruled weak to 25c 
lower; bulls, 25@50c higher; vealers, 
unchanged. Fully two-thirds of the re- 
ceipts embraced light steers and year- 
lings, with inbetween and lower grades 
predominating. Bulk of all steers 
ranged from $11.50@13.00; top weighty 
cattle, $13.25; light steers, $13.75. 
Choice lightweights were lacking. 

HOGS— Hogs moved to sharply 
higher levels and reached the highest 
point of the present winter season at 
$9.90. Bulk of butcher hogs ranged 
from $9.65@9.75 late and showed a 
30@40c advance over a week earlier. 
Light lights sold principally from $9.00 
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@9.75; packing sows, $8.00@8.50. The 
season’s top prior to this week was 
$9.75. 
SHEEP—The lamb market was un- 
settled, but aged sheep displayed con- 
siderable strength and closed the week 
25@50c higher, with ewes quotable up 
to $6.75, top lambs, $138.35; bulk fed 
offerings, $13.00@13.25 late; natives, 
$12.00@138.00. 
fe — 

RECEIPTS AT CHIEF CENTERS. 

Combined receipts at principal mar- 
kets, week ended Jan. 4, 1930, with 
comparisons: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Jan. 4...... 164,000 580,000 212,000 
Previous week .......... 103,000 

29 


MILWAUKEE 1929 RECEIPTS. 


Livestock receipts at Milwaukee, 
Wis., during 1929 totaled 137,639 cat- 
tle, 448,135 calves, 604,088 hogs and 
73,989 sheep, according to the annual 
report of the Milwaukee Stock Yards 
Co. During 1928 there were received 
at this point 151,266 cattle, 420,746 
calves, 502,393 hogs and 53,973 sheep. 

Receipts of livestock by motor truck 
in 1929 exceeded considerably those re- 
ceived in this manner during 1928. 
During last year 43,354 cattle, 93,471 
calves, 91,236 hogs and 13,076 sheep 
were trucked in. In 1928 truck re- 
ceipts totaled 40,588 cattle, 63,698 
calves, 67,042 hogs and 13,076 sheep. 

fe 


Watch the “Wanted” page for op- 
portunities. 








MR. PACKER 


Start the New Year right— Make 1930 the greatest 
year in the history of your house 


Get This 





SERVICE 





Chicago, IIl. 
Cincinnati, Ohio 
Dayton, Ohio 


Detroit, Mich. 
Indianapolis, Ind. 
Lafayette, Ind. 













Washington, D. C. 


Louisville, Ky. 
Montgomery, Ala. 
Nashville, Tenn. 


St. Louis, Mo. 
Sioux City, Iowa 
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TUESDAY, JANUARY 7, 1930. 


RECEIPTS AT CENTERS 


SATURDAY, JANUARY 4, 1930. Cattle. Hogs. Sheep. 
Cattle. Hogs. Sheep. Chicago ...............6+ 8,500 50,000 15,000 
SND ce cewds sé sce vons 300 9,000 1,000 Kansas City ............ 7,000 9,000 9,000 
Mamens- CMY ..s.cceeses 400 2,000 ..-. Omaha ....... Coceccceces 7,000 16,000 11,000 
aneiiekhhhesdehes 250 9,000 750 St. Fouls ......0-ee.sees 3,800 16,000 1,000 
PP CSc cnednctesss 50 5,000 BD HE. GERM ccccvccccccces 1,500 8,000 8,000 
BR, BORN cccccccceccces os 3,500 1,000 Sloux City ...ccccceseee 3,000 9,500 3,500 
- — aes 300 7,000 DOOD GE. FUME ccccccoccccccce 1,200 10,500 1, — 
TEE. “cc hnoas ans ayaa 200 «2,300 4,000 Oklahoma City ......... 900 1,000 
Oklahoma City ......... 200 500 BOO Dart WeEeR cccccccsccces 2,500 1,300 500 
SS es 300 600 800 Milwaukee .............. 700 4,000 8,000 
ED: <cnce's 654s was s id 100 coun MEE BG badeeeds cen ccces 600 2,400 3,400 
DC sabaavpaeccsessshs 300 900 2,200 Louisville ..........++.+- 400 1,100 300 
PEENUEEED. cvceccsercneces 200 700 ceee Wichita .......0...0se00 900 2,300 600 
WEEE | s00060d0c00s2000 200 1,200 400 Indianapolis .....,......« 200 8,000 1,000 
Indianapolis ............ 100 4,000 5 PUNE. cvcceceveseses 100 . 500 500 
EEE. wecceccecewese 100 500 300 Cincinnati .............. 300 8,000 200 
EL: ‘shisencsrconee 200 1,200 200 Buffalo .............e00. 100 300 100 
eit tengo cae 100 200 ee Eee 300 1,200 2,000 
SE: 5ey4 sss woe +060 100 300 ee | reer 500 700 100 
I 6 oe ws paw ce 100 500 re (ME seb ndeces cendeces 500 1,200 400 
TEED ehesdcconesepnens 100 300 200 
MONDAY, JANUARY 6, 1930 WEDNESDAY, JANUARY 8, 1930. 
CRMCABO 22 ccccccccscsccce 21,000 68,000 15,000 Chicago ....... Cees eeeres 7,500 26,000 17,000 
DE SEE acvcessvcese 22,000 14,000 6,000 Kansas City ............ 5,000 8,000 4,000 
ee ee uc taa ee eee SOs EE ccc ccccesencsccses 5,000 11,000 10,000 
PERE: pevebnessbesved 4,000 12,500 OS  —E aa 2,400 138,000 1,000 
OO are 3,000 6,600 D000 Bt. Demag ...c0cce-ccees 1,500 4,500 6,000 
SLU: onconts<ccees 5,500 13,900 a Sg reer ee 2,500 10,500 6,500 
Ree 0D B4.600 18,000 St. Pawl ....ccccccccsess 2,100 22,000 2,500 
Oklahoma St: Sibenchh 1,800 2,000 400 Oklahoma City ......... 1,400 1,000 100 
DS =e 6,000 1,200 2 SO eae 2,000 500 500 
DS .c6nssswaceas's 300 1,500 200 Milwaukee .............. 400 1,500 200 
PE shectenneesaeenee 2 7,800 DATO TORVER coccvcccesccsccces 800 1,500 4,100 
Touisville ....... onep eee 500 1,300 iD - ED ce casi onssien's 300 1,000 300 
DE. bvedbbbeseueaees 1,600 3,300 ee errr. 400 1,700 200 
Indianapolis ............ 600 8,000 400 Indianapolis ............. 1,000 5,000 800 
DEA Sc ce cceseecese 600 5,000 18,000 Pittsburgh .............. 400 2,200 600 
TL oe chao secsess ss 1,500 4,400 ee eat 200 1,300 200 
ST sik cash 0¢swceew se 1,400 8,000 6.300 BemAlo .......-.- seseee 100 1,800 300 
Ets vencedecaaece 900 4,000 ee arr 300 2,000 1,200 
DEED. 08000000 re00e00 600 900 a Se ocunccebed cons 300 900 300 
Toronto ....... 9sbsbsenee 3,000 600 TOD. TED ve ncccevecesonese 400 600 200 








LIVESTOCK PRICES AT LEADING MARKETS. 

Following are livestock prices at five leading Western markets on Thurs- 
day, Jan. 9, 1930, as reported to THE NATIONAL PROVISIONER by direct wire 
of the U. S. Bureau of Agricultural Economics: 

Hogs (Soft or oily hogs and roast- 


ing pigs excluded) : CHICAGO. E,8T. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Hvy. wt. (250-350 lbs.) med-ch..$ 9.40@ 9.85 $ 9.50@ 9.90 $ 9.25@ 9.65 $ 9. a? 9.85 $ y 00@ 9.60 
Med. wt. (200-250 Ibs.) med-ch.. 9.75@10.10 9.80@10.15 9.50@ 9.65 9.45@10.00 40@ 9.65 


Lt. wt. (160-200 Ibs.) com-ch.... 9.85@10.25 9.95@10.15 9.25@ 9.65 9.45@ 9.95 °. 50@ 9.65 
It. It. (130-160 Ibs.) com-ch.... 9.65@10.25 9.50@10.15 8.90@ 9.65 8.75@ 9.90 9.50@ 9.65 
Packing sows, smooth and rough. 8.25@ 9.10 8.00@ 8.35 8.00@ 8.60 7.90@ 8.75 8.00@ 8.65 
Sitr. pigs (130 Ibs. down) med-ch. 9.25@10.00 8.50@ 9.75 .......... 8.25@ 9.50 9.25@ 9.50 
Av. cost & wt. Tue. (pigs excl.). 9.58-235 1b. 9.58-2301b. 9.36-245 1b. 9.42-235 1b. 9.30-226 Ib. 
Slaughter Cattle and = 
STEDRS (1,500 LBS. UP): 
GHB ccciscscccccecccccccs BRABGERGD § ccccccccee cevcceccce seccsocces sveveceoces 
—— (1,300-1,500 LBS.) : 
END eccsesevcoces ... 14.25@16.00 14.25@15.50 12.75@14.50 13.00@14.50 12.50@14.00 
GROEN csc ccccccceccccvcescccces 12.50@15.00 12.50@14.25 11.75@13.25 11.25@13.25 11.00@12.50 





15.00@16.50 15.00@16.00 13.25@15.35 13.25@15.00 12.50@14.25 
12.50@15.75 12.75@15.00 12.25@14.25 11.50@14.00 11.25@12.75 


15.75@16.75 15.25@16.25 14.25@15.75 14.00@15.75 13.75@15.00 
. 18.00@16.25 13.00@15.25 12.75@14.50 12.25@14.75 11.50@13.75 


10.75@13.25 10.50@13.00 10.25@13.00 10.00@12.25 9.50@11.50 
8.75@11.00 8.75@10.50 8.25@10.25 8.50@10.00 7.25@ 9.50 


STEERS (FED CALVES AND 





YEARLINGS) (750-950 LBS.) : 
WEB Gens unrcssactkavinskeuas 15.75@16.75 15.50@16.50 14.75@15.75 14.75@16.00 14.00@15.00 
Dey tuk ns cavcerrosesex 13.25@15.75 13.50@15.50 12.75@14.75 12.25@14.75 12.00@14.00 
HEIFERS (850 LBS. DOWN) 
OS Ca paligak ic 5 Eee 14.50@15.75 14.75@15.75 13.25@14.25 18.25@14.75 13.00@14.00 
7a peciaees eaeae 12.75@14.50 12.50@14.75 11.50@18.25 11.50@13.75 11.50@13.00 
Common-med. .........sese00 8.00@12.75 8.00@12.50 7.25@11.50 7.50@11.75 7.00@11.50 
HEIFERS (850 LBS. UP): 
CR oN ace cuaacauhne 11.50@14.75 10.75@14.25 10.75@13.75 10.75@14.25 10.50@13.75 
PM oul cuceceiceesencsnacs 9.75@13.50 9.75@13.25 9.00@13.25 9.50@13.25 9.25@12.00 
MINOR. Sec actxcebishbecesies 8.75@12.50 8.00@12.00 8.00@11.50 8.00@11.50 7.75@10.5¢ 50 
COWS: 
SNES cui saiwdss Racandccween 10.00@11.00 9.50@10.25 9.25@10.00 9.50@10.50 8.75@ 9.50 
A shes obipensteekebocne 8.50@10.00 8.75@ 9.50 8.00@ 9.25 8.00@ 9.50 7.50@ 8.75 
Common-med. ...........0000- 6.50@ 8.50 7.00@ 8.75 6.25@ 8.00 6.25@ 8.00 6.00@ 7.50 
Low cutter and cutter ........ 5.00@ 6.75 4.25@ 7.00 4.75@ 6.25 4.50@ 6.25 4.25@ 6.00 
BULLS (YEARLINGS EXO.) 
ES a 9.25@10.00 9.00@10.00 8.50@ 9.50 8.75@ 9.75 8.50@ 9.50 
NS Ge icctgsiniecnxece 9.65 6.50@ 9.10 6.25@ 8.75 6.00@ 8.75 6.50@ 8.75 
CALVES (500 LBS. DOWN): 
Medium-ch. ceseees 8.75@12.25  8.50@12.00 8.00@11.00 8.50@12.00 9.00@11.00 
Cull-common .. 7.00@ 8.75 6.50@ 8.50 5.50@ 8.00 6.00@ 8.50 5.50@ 8.00 
VBALERS (MILK-FED): 
NMR; Sx cuuscstackes cfaaaee 13.50@16.50 15.00@16.50 11.00@13.50 11.00@14.50 10.50@14.00 
MER. crac cnwaneavieeoddaat ha 11.50@13.50 12.50@15.00 8.50@11.00 8.50@11.00 7.50@10.50 
MEE  oscss0.0<6K0iesc 7.25@11.50 6.00@12.50 5.50@ 8.50 6.00@ 8.50 6.50@ 7.50 
SLAUGHTER SHEEP AND LAMBS: 
Lambs (84 Ibs. down)...... .-+ 13.50@14.50 13.00@14.00 12.50@13.60 12.25@18.35 12.75@13.65 
Lambs (92 Ibs. down)...... .++ 12.00@13.50 11.50@13.00 11.50@12.50 10.75@12.25  .......... 
Lambs (all weights).......... 10.50@12.00 9.00@11.50 9.75@11.50 8.25@10.75 10.50@13.50 
Yearling wethers (110 Ibs. 
down) medium-choice........ 9.50@12.50 8.75@11.00 8.00@10.75 8.50@11.50 8.50@11.75 
Ewes (120 ths. down) med-ch.. 6.00@ 7.75 4.50@ 5.75 5.00@ 6.75 5.50@ 675 5.00@ 6.50 
Ewes (120-150 Ibs.) med-ch.... 5.75@ 7.50 4.25@ 5.75 4.75@ 6.50 5.25@ 6.50 4.75@ 6.50 
Ewes (all weights) cull-com... 3.00@ 6.00 2.00@ 4.50 2.50@ 5.00 2.50@ 5.50 2.50@ 5.00 
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THURSDAY, JANUARY 9, 1930 

Cattle. Hogs. 

EE perce oe 8,500 35,000 
ee 4,000 6,000 
QUMBER ccccccccccscccvccs 3,000 20,000 
ie MND. cc ctonesscsencs 2,000 12,000 
Ms MER ocecesetsecess 1,800 6,500 
— -treksa vecveue 2,000 17,500 
eer 1,700 11,500 
Shei ae 400 700 
TO. ear 1,300 700 
ENED Setcccascexees 500 2,500 
EE Sansecessaeecscns 800 2,600 
EE. S036 sccusen sia % 300 900 
RES AE 600 900 
Indianapolis ............. 700 5,000 
IL, Scour 3 x 40300 100 1,400 
RF es 200 2,300 
ML G5 vtle nee -4h.90'9 4:0 100 1,200 
ME oc cccsetveseese 300 1,400 
EE! oo onc be nee een 300 600 
DOTOMID oc csccesccseseses 400 800 
FRIDAY, JANUARY 10, 1930. 

CE fo cub ads decvesnnes 2,000 28,000 
Memes Clty cccccccceses 400 4,500 
DED haabese becescnnces 1,200 18,000 
My MD ccccseccccccces 1, 14,000 
aR, MED  nanns ccveveess 500 5,000 
PEM Savescecsesses 2,000 17,000 
Se 2,500 16,000 
Oklahoma City .......... 400 300 
WOEt WoORtK 2 occccscccees 800 400 
NE 620s b000evee Sines 300 1,300 
MEE. bnchbenncsustins's 200 700 
ee 500 7,000 
EE Siac Gas e+eues Re 3,000 
OS: ers re 400 3,300 
aa 100 2,900 
Cleveland §...cccccccccces 100 900 

—_q—_ 


Sheep. 
14,000 


SOPst NH 


seuseys: seees2 


— 


fg 


S2338838 $$: S38 


to wot wae 


eeeggese 


= 


SLAUGHTER REPORTS 


Special reports to The National 


Provisioner 


showing the number of livestock slaughtered at 
15 centers for the week ended January 4, 1930, 


with comparisons: 








OATTLBE. 
Week 
ended 
Jan. 4, 1930. 
SNE ns ce cece iseeveeu 15,809 
SE nan caw aed ah 17,368 
DEL, ns waaeinlscen sss is 00 25,926 
eS eee “vce See 
ON aa 6,325 
| — aye 6,565 
>. WEF SS eee 2,005 
Se 5,882 
Philadelphia ............ 1,275 
Indianapolis ............ 1,539 
New York & Jersey City 7, png 
Oklahoma City ......... 5,271 
Cincinnati ...... ecccccece 2,758 
DORVEE ccccccccccccccces 2,498 
TOE nc ccccevecsoceces 108,451 
HOGS 
0 eee 119,766 
EE, SE 2.00 020s0«09:9 13,841 
0 eer 
St. Louis 
St. Joseph 
Sioux City 
) Er 
Fort Worth 
Philadelphia 
Indianapolis 


27,607 
New York & Jersey City 7 199 
Oklahoma ty 5,290 








Cincinnati . 
Denver 
DOOR ccccccccvcccccdes 400,182 
SHEEP. 
RRND dink kas 5 <eedeenee 30,573 
ee ree 18,147 
ER sh dkG0s 60s 06% s0000 52,325 
Oe OO Ee 3,855 
Oe er 17,339 
rrr 11,197 
EEE, sew ab eseees os 0 
.. & . aS ase 5,675 
Philadelphia ............ 4,033 
Indianapolis ............ 455 
New York & Jersey City 48,974 
Oklahoma City ......... 529 
ee ra 624 
EEE cabecvicsviawerces 1,716 
TEE cncnccceccssccces 196,159 





Boston slaughter omitted. 


Prev. 
week. 


15,568 





20,859 
61,351 
1,990 
18,008 
7,138 


328,108 








BEE ad 
#38 822 


peaesd: Seite 


a 
8 


Beues 


) 
2 
o 


#: 


HkaSSs, HBERBBS 
3 


NE282 


| 


z 
8 


pBSaSBS 
38888 


as & 


Ss 
= 
On 


BUFFALO LIVESTOCK IN DEC. 
The receipts and disposition of live- 
stock at Buffalo, N. Y., during Decem- 


ber, 1929, were as follows: 


Cattle. Calves. 
Pee a 19,938 
Shipments ....... 721 15,611 


ry aaughiee . : S550 4,215 





mr . 


77.308 
15,480 





wero 


= & eee “2 bh <4 be’ OO bh 
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1930 
logs. Sheep, 
5,000 14,000 
3,000 5,000 
),000 7,000 
2,000 800 
3,500 7,000 
7,500 6,500 
1,500 3,700 
700 cea 
700 900 
2,500 200 
2,600 2,300 
900 200 
900 200 
5,000 1,000 
| ,400 700 
2,300 400 
1,200 700 
1,400 1,100 
800 300 
930. 
8,000 9,000 
4,500 3,000 
8,000 8,000 
1,000 500 
5,000 7,000 
7,000 5,000 
5,000 3,500 
300 500 
400 2,000 
1,300 2,500 
700 100 
7,000 300 
3,000 800 
3,300 100 
2,900 4,000 
900 1,500 
RTS 


1 Provisioner 
laughtered at 


uary 4, 1930, 
Cor. 
rev. ‘week, 
veek, 1929, 
5,568 24,339 
2,748 19,778 
1,861 14,647 
7,269 9,833 
5,777 7,223 
4,522 7,923 
1,091 1,654 
2,636 onan 
1,247 1,380 
1,161 1,549 
8,099 8,480 
. 4,632 
2,828 3,608 
1,373 2,618 
9,026 107,662 
2,502 175,200 
8,172 29,405 
4,508 53,129 
6,392 25,056 
1,394 18,820 
3,087 32,910 
3,155 17,078 
2,642 pie 
6,910 17,311 
0,859 30,954 
1,351 56,992 
1,990 6,685 
8,008 25,404 
7,138 12,272 
8,108 501,216 
9,861 37,607 
8,286 22,727 
5,532 27,262 
4,416 5,862 
9,741 17,076 
8,001 12,415 
780 1,123 
849 sks 
3,490 4,300 
482 
3,472 54,681 
563 190 
1,312 1,815 
025 307 
8,927 185,356 
IN DEC. 
on of live- 
ng Decem- 
os 
1 . 
5,475 77,308 
7,689 15,480 





January 11, 1930. 
PACKERS’ PURCHASES 


f ers at principal 
centers for the week ended Saturday, January 
, sons, are to 
The National Provisioner as follows: 
CHICAGO. 

Hogs. Sheep. 
2,478 8,128 
1,318 11,162 
1,101 5,539 

2,057 

1,298 

519 





H. 
fivby, McNeill & Libby.. 553 
Brennan Packing Co., 6,609 hogs; Independent 


Packing Co., 97 hogs; Boyd, Lanham & Co 
hogs; ‘Western Packing & Provision Co., 6,976 
hogs; Agar Packing Co., 4,543 hogs; others, 30,519 
hogs. 

Totals: Cattle, 15,809; calves, 6,623; hogs, 57,- 
782; sheep, 30,573. 

KANSAS CITY. 
Cattle. Calves. Hogs. 

2,607 





















































































“ae 557 
Cudahy Peck. Co.... 2,645 498 1,809 4,543 
— Straub Co.. 294 TT se secs 
Goa cokes 1,877 396 887 1,046 
Swift. SS. ees 3,214 464 4,272 4,213 
Wilson & Co........ 8,441 554 2,741 3,642 
ME soe vs ctercees 465 195 1,288 2 
en” ga veecescues 14,525 2,664 13,604 17,626 
OMAHA, 
Cattle and 
calves. 
Armour and Co.......... 3,849 
Cudahy Pkg. Co......... 2,978 
rn SR, OO... ccecses - 1,086 
Ee Sa oe 1,655 4,066 
BUG & OO... cc ccccces 3,884 9, 11,742 
Meme Pig. O0.... cece 8 eeeis 
Hoffman Bros. ......... 20 ; 
Mayerowich & Van. . i's. 32 . 
Omaha Pkg. Co... ‘ . 
J. Rife Pkg. Co ° 
J. Roth & Sons e 
So. Omaha Pkg. Co 
Lincoln Pkg. 
Nagle Pkg. Co........... 
Sinclair Pkg. Co om Ke se 
Wilson & Co.. ree 
Others .. 20,795 
Total 66,732 29,101 
Cattle. Calves. Hogs. Sheep. 
884 931 964 
421 2,192 1,872 
206 258 179 
"B4 2,346 «= 198 
Jee 449 ses 
40 300 ses 
661 8,499 1,142 
Peep reer 7,292 1,766 14,975 3,855 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
ee Gt Gees s.555 2,349 718 7,408 10,431 
Armour and Co...... 1,641 360 5,641 4,305 
Morris & Co........ 977 210 2,184 1,879 
SEN Sans Ceen@ewbios F 66 9,900 3,926 
EL as sae eualedy-e 7,353 1,854 25,133 20,541 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,008 169 11,175 2,654 
Armour and Co..... 2,360 112 10, 3,888 
Swift ibsecoenn 1,556 133 «5,358 4,106 
M@aith Bros. ...... ees 5 60% 
ced atwree teen 1,412 139 19,454 456 
er 7,426 553 46,376 11,104 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co........ 1,860 685 2,282 271 
Wilson & Co....... 1,854 558 a 230 
MD sevcceccseces ae 
MR aSecpwesvdele 3,879 1,243 "5,290 290 501 
Not including 149 cattle and 28 sheep bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Oo..... 799 415 a 705 
Jacob Dold Co...... 571 23 12 
Fred W. Dold...... 57 ove “sot eee 
Wichita D. B. Co... 22 ase 
Dunn-Ostertag ...... 100 cae 
Keefe-Le Stourgeon.. 18 ones 
MR 2 ae es 1,567 438 5,259 717 
Not including 2,977 hogs bought direct. 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,307 4,049 17,834 4,175 
Cudahy Pkg. Co - 860 621 ods 279 
Hertz Bros. ... 143 81 fa ele 
ft & Co.... 3,393 6,178 25,199 6,046 
United Pkg. Co. 905 7 Aes ake 
MONTES occces - 998 2 15,305 250 
RMMER, -acetecice ce 8,106 11,059 58,338 10,750 
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DENVER. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. oe 125 3,227 2,547 
Armour and Co. .... 807 120 1,797 2,024 
Blayney-Murphy Oo.. 285 105 716 toae 
OUNCES ccccccccccess 486 94 1,008 891 
DOtM) § acccecccccece 8,218 444 6,748 2,962 

MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 
7,284 8,561 526 


Plankinton Pkg. Co.. 1,402 
U. D. B. Co, N. ¥. ' 36 


ey . eee eee eee 





























The Layton ooccce eee cece §=—.:1, 08. eee 
R. Gumz & Co..... Ill 43 eee 26 
Armour and Co...... 583 3,706 ene “ee 
N. Y. B. D. Co., 
Yo cccccccccese 18 ode ove vee 
Bimbler, Harrison, 
Wa De ccctcccccece ese eee 185 cee 
CURGES cecvcccces ee 399 269 167 291 
Bete. octes tedede® 2,549 11,302 9,982 843 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
WORMED «6:00 ceccese - 804 2,451 17,588 2,850 
Kingan & Co... - 1,228 "G45 20,784 455 
Armour and Co.... - 655 45 1,130 50 
Indpls. Abt. Co..... 1,171 1388 1,056 384 
Hilgemeier Bros. .. 4 eee 1,000 ees 
Brown Bros. ...... 165 18 129 eee 
Schussler Pkg. Co... 25 eee 348 ° 
Riverview Pkg. nase oe 5 “ee 142 
Meier Pkg. Co.... 87 6 287 
d. 53 cee 481 7 
28 6 ace ese 
5 87 eee 35 
14 eee se ase 
855 96 288 84 
+++ 4,689 3,442 43,233 3,865 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
Ss. ° ls Sons... 3 “r 115 
J. Hilberg & Son.. 13 2 pais 54 
Gus. Juengling ..... 144 ass 34 
hn’s Sons +. 936 870 =-5, 358 276 
Kroger G. & B. Oo. 65 42 1,411 ave 
Lohrey Pkg. Co..... 2 <s @. ee Rahs 
A. Sander Pkg. Co... 5 ose dee ace 
H. H. Meyer Co..... ... rea 636 eae 
+ G. Rehn’s Son 118 48 ove eee 
J. Schlachter’s Sons 218 132 ose 96 
J. & F. Schroth Co. 14 awa ee dik 
John F. Stegner.... 185 127 eee 27 
J. Vogel & Son..... 8 2 382 eee 
Ideal Pkg. Co...... . Pe tas 506 os 
Foreign ........0.-. 504 635 3,898 173 
Total ..........+. 2,212 1,500 15,600 175 


Not including 603 cattle and 8,580 hogs bought 
direct, 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for the week ended Jan. 4, 1930, with compari- 
sons: 























CATTLE. 
Week Cor. 
ended Prev. week, 
Jan. 4. week 1929. 
0 re re 15,809 15,568 24,339 
Kansas City ........... 14,525 11,052 16,448 
Omaha (incl. calves).... 14,215 12,116 15,035 
ee ee eee 7,202 7,269 9,833 
Bt. FOO cocecsccccece 353 6,900 8,167 
GE GED ccccccceccse +. 17,426 5,600 8,407 
Oklahoma City" cveseueRe 3,879 2,069 3,558 
i rere +» 1,567 848 1,708 
PN “neeeeescécovcvccs - 2,212 050 2,307 
oa Sere 8,106 5,155 7,784 
es ee 2,549 1,694 2,399 
Indianapolis .........66. 4,689 3,454 5,517 
Ce er or 2,212 1,766 2,410 
POE. sivcccdsicc encsece 91,834 75,550 107,908 
HOGS. 
OP wicccvccvcsswcens 57,782 39,312 175,200 
ee GF ccces seeeee 13,604 8,172 29,164 
ME odds se wscnsscass’s .732 38,500 70,608 
SC LT SPE ree 14,975 16,392 25,056 
ly ED cds ys sioeusartes 25,133 19,398 31,014 
gl 46,376 27,063 53,178 
erg City " 
Denver .... 
a SS eee 
Milwaukee 
Indianapolis 
Cincinnati 
, | Peer eee eT eer re 369,142 273,326 567,414 
SHEEP. 
rere oe 80,573 29,861 37,607 
Kansas City 17,626 18,286 22,443 
Omaha ..... 29,101 26,685 29,855 
St. Louis 3,855 4,732 5,862 
St. Joseph 20,541 21,039 17,917 
Sioux City .... 11,104 ,990 11,863 
Oklahoma City 501 528 190 
Wichita 717 780 1,123 
Denver .. 2,96: 7,154 5,889 
St. Paul .. 10,750 9,032 8,679 
Milwaukee 843 576 868 
Indianapolis . 8,865 7,769 3,053 
COMIN iv nce cc cresveses 175 722 1,069 
Total .......00++e00+0.188,218 137,154 146,418 
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CHICAGO LIVESTOCK 


, of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 








RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Dec. 30...16,081 2,959 54,231 19,7388 
Tues., Dec, 31... 5.845 8,468 37,717 8,375 
Wed., Jan. 1.... 4,526 2,384 12,177 3,000 
urs., Jan. 2.... 5,774 1,468 23,837 4,498 
Fri., Jan. 3...... 2,429 1,221. 17,8307 10,753 
Sat., Jan. 4...... 3800 200 10,000 1,000 
This week ...... 34,905 11,700 155,269 47, a 

Previous week . .33.386 6,314 117,337 
Year ago ........48,208 5, 236,045 81400 
Two years ago.. "48,769 18,637 233,052 79,269 


Total receipts for ‘month and year to Jan. 4, 
with comparisons: 

















Year to Jan. 4, 
1930, 1929. 
Cattle 13,029 31,681 
Calves 5,273 11,596 
Hogs 63,321 158,200 
Sheep 19,251 44,113 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Dec. 80... 4,761 135 =11,506 8,715 
es., 81... 2, 83 12,890 2,357 
Wed., Jan. 1.... 1,785 10 4,949 1,415 
Thurs., Jan. 2.... 2,356 76 7,416 1,526 
Fri., Jan. 3...... 1,119 1 18,100 6,956 
Sat., Jan. 4...... 100 eeee 2,000 
This week ......12,787 305 51,861 16,169 
Previous week ...11,833 585 35,777 20,236 
Year ago ........ 12,419 1,508 69,413 20,808 
Two years ago . ‘13,827 1118 71, "459 26,045 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs 
Week ended Jan. 4.$12. 4 $ 9.50 $5.00 $12.75 
Previous week ..... 12.7 9.65 4.75 13. 
19: eventoepevee ase 1$.15 8.85 7.15 15.40 
SS rer ++» 14.10 8.50 6.10 12.85 
; Seen eee 9.85 11.75 6.15 12.40 
TRB cccvcccncswes +. 940 11.40 8.35 16.00 
MO ecu visdceswe -- 9.25 10.45 8.25 17.25 
Av., 1925-1929... .. $11.15 15 $10.20 $ 7.20 $14.80 


SUPPLIES FOR CHICAGO PACKERS, 


Net supply of cattle, we and sheep for pack- 
ers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 

*Week ended Jan. 4...... 22,100 108,400 31,300 

La WOE osc ccine 00 oie 81,560 33,785 
pedesbehatseacuacered 35,784 166,632 40, 

19 shia tales CebAweS . ++ -39,847 108,641 59,190 

WE Shai dabecssceveasoees 45,903 148,314 60,085 


*Saturday, Jan. 4, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weights and tops and average 
prices of hogs, with comparisons: 


No. . Avg. ——Prices—— 
Top. 











Rec'd. Wet. Avg. 

*Week ended Jan. 4. - 300 227 $10.00 $ 9.50 
Previous week . ‘ 117,337 224 10.10 9.65 
1920 ...... -236,045 231 9.25 8.85 
WEB ccccce + -233,052 226 9.00 8.50 
,. arn «+ eee 182,525 231 12.25 11.75 
WEBS ccccccccccece .»»-190,636 240 12.35 11.40 
, rrr creer 296,846 225 11.15 10.45 
5-yr. av., 1925-1929.163,400 231 $10.55 $ 9.90 





*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Jan. 6, 1929, with com- 
parisons: 


es IS Os bios ciccsutctcntbacnten 119,766 
PE TU a 60:06 04% c.cnieee's4ae. bh emOsinae 159,076 
ME  Pdgadntevtidercdeuscccceyveenened 182,047 
BE ed hte nbhddeees syeeesenaeidenpaveades 75,200 
MITT: norte ered nndansaapecweentd 128,700 
WE Sitdadlace ¥edvessadaetunate en dtauacdes 4 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Jan. 9, 1930, were as follows: 








Wk. ended Prev. 

Jan. 9. week, 

Packers’ purchases ............ 76,151 63,057 

Direct to packers ..........00. 54,754 44,660 

Shippers’ purchases ............ 69,301 43,795 

WOtel SUPER: ccc ccccccccccece 200,206 151,512 
(Chicago livestock prices on opposite page.) 

a ee 


What precautions should be observed 
in cooking blood? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat packing industry. 
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“United’s Service” 
and 
CRESCENT 


(100% Pure) 


Corkboard 














A large Asphalt Melting Kettle used to insure an ample supply of Hot Asphalt at all times. High grade Asphalt of the proper melting point, penetra- 
tion and ductility, for the various portions of insulation work, is one of the most essential sundries used in Cold Storage construction. It must be right. 


NITED’S SERVICE erection crews, working under the personal 
supervision of our own Engineers, install Crescent Corkboard 
efficiently and speedily, for all types of low temperature insulation work. 


Modern mechanical equipment especially designed to improve and 
facilitate the installation of the corkboard, increases the effectiveness 
of the insulation. 


Every known method of reducing initial costs and for making more 
permanent, more efficient and more satisfactory work, is employed. 


That’s why Owners, Engineers and Architects from all over the 
country call on us to do their work. TRY US! 


UNITED CORK COMPANIES 


Main Office and Factory—Lyndhurst, N. J. 
Branch Offices in Principal Cities 














11, 1930. 





int, penetra- 
ust be right. 
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Ice and Refrigeration 








Plant Cooling Notes 


For the Meat Plant Employee Who Is 
Interested in Refrigeration. 











HANDLING AMMONIA. 

In charging ammonia into the sys- 
tem it is sometimes difficult to tell just 
when the drum is empty. Some depend 
on sounding it with a wrench to find 
out. But there is always a possibility 
of being mistaken in this way. A good 
plan is to open wide all valves con- 
necting the drum to the system and 
then observe the connecting pipe: 

This will at first be comparatively 

warm due to the high pressure in the 
cylinder. But when the liquid is prac- 
tically all out the pressure within this 
line will drop allowing the liquid to 
become cold. This usually causes the 
line to frost over. Then when all of 
the liquid is out the line will thaw off 
again and gradually come back to at- 
mospheric temperature. The frosting 
and thawing of this pipe in the manner 
described may be regarded as a sure 
sign that the drum is empty. 
_ Some engineers hold the mistaken 
idea that it is necessary or desirable 
when emptying a drum to pump more 
or less of a vacuum upon it. But as a 
rule all of the liquid will be withdrawn 
at normal suction pressure, and, as the 
cylinder full of gas represents only a 
fraction of a pound of ammonia, the 
pumping of a vacuum is unnecessary 
trouble and expense. Especially is this 
true where in order to get a vacuum 
the entire evaporator must be pumped 
dry. The modern flooded evaporator 
holds so much liquid that this would 
be quite a job. 

In withdrawing ammonia from a re- 
celver into an empty drum it is best 
to make connection to the bottom of the 
receiver so gravity will assist in filling 
the drum even though its pressure 
should tend to equalize with that of 
the receiver. If it is necessary to with- 
draw the ammonia through the regular 
liquid line at some distance from the 
receiver, even then the lower pressure 
at first prevailing in the drum will 
usually allow it to fill to capacity. If 
it does not do this satisfactorily it is 
a good plan to cool the drum with ice 
or cold water. This will lower the 
pressure within sufficiently to cause it 
to fill at once.—Refrigeration. 


ae enenee 


REFRIGERATION NOTES. 

A cold storage warehouse is being 
planned for Romney, W. Va., by the 
National Fruit Products Co., Washing- 
ton, D. C. 

LL. A. Brown, Lazana, Tex., is plan- 
ning the construction of an ice plant 
and cold storage warehouse in San Per- 
lita, Tex. 

J. J. Harder, Inc., Oklahoma City, 
Okla., is having tentative plans pre- 
pared for an ice plant and cold storage 
warehouse to be constructed in Okla- 
homa City. Present ideas are for a 


plant to cost in the neighborhood of 
$350,000. 

An addition to cost $450,000 will be 
built to the plant of the Union Stor- 
ae and Warehouse Co., Charlotte, 


City officials of Hattiesburg, Miss., 
are considering the proposal to erect a 
municipal abattoir and cold storage 
warehouse. 

The Marion Cold Storage Co. and 
the Giebel Storage Corp., Lyons, N. Y., 
have been merged. 

The Great Atlantic & Pacific Tea Co., 
is planning the erection of a cold stor- 
age warehouse in Buffalo, N. Y. 

The Knoxville Ice & Cold Storage 
Co., Knoxville, Tenn., has purchased ad- 
ditional refrigerating machinery in- 
cluding a 50-ton ice machine. 

The Owensburg Ice & Cold Storage 
Co., Owensburg, Ky., has decreased its 
capital stock from $100,000 to $75,000. 

A cold storage warehouse will be 
erected in Marshalltown, Ia., by the 
Iowa Railway & Light Co. 

Jones & Co., will erect a cold storage 
warehouse at Water and Main sts., Nor- 
folk, Va. It will cost about $500,000. 

Plans have been presented by the 
Chamber of Commerce to the City Com- 
mission of New Orleans, La., for the 
erection of a municipal abattoir and 
cold storage plant. 

New equipment will be installed in 
the plant of the Dixon Ice & Cold Stor- 
age Co., Dixon, Mo. 

The Home Dairy Co., Kansas: City, 
Mo., is considering plans’ for the erec- 
ng of a pre-cooling plant in Richmond, 


oO. 

An addition is being erected to the 
cold storage plant of the Balles Ice 
Co., Freeport, IIl. 

About $50,000 will be spent by the 
Central Illinois Public Service Co., 
Murphysburg, IIl., to improve its plant 
and construct additional cold storage 
rooms. 

The capacity of the plant of the But- 
ler Ice & Cold Storage Co., Butler, Ga., 
will be doubled by the construction of 
an addition to the building and the in- 
stallation of additional equipment. 


a 


COLD STORAGE IN CHILI. 


There is now before the Chilean con- 
gress a bill authorizing the investment 
of from 1,000,000 to 15,000,000 pesos 
($500,000 to $7,500,000) for the con- 
struction of refrigerating plants in sev- 
eral different towns in that country, 
according to the U. S. Department of 
Commerce. 

While the matter has not progressed 
to the point where a decision has been 
made as to where these plants will be 
built, it is believed the first locations 
selected will comprise the following 
towns and cities: Talcahuano, San- 
tiago, Valparaiso, San Antonio, Temu- 
co, Antofagasta and Iquique and per- 
haps, if sufficient funds remain, some 
of the smaller towns in the republic. 
Plants at Taleahuano and Valparaiso 
will be erected first, if the bill becomes 
a law. The first location is considered 
as the more essential, in order to meet 
the requirements of fish refrigeration 
as well as meats and meat products. 


MODERN PORK CUTTING ROOM. 
(Continued from page 27.) 


When the shoulder is removed it is 
passed onto a conveyor table as shown 
on page 26. The butts are pulled in the 
same manner as the skinned shoulders. 


When producing regular or Boston 
butts, the fat and skin removed, if of 
sufficient thickness and quality, is 
trimmed for dry salt plates or. barrelled 
pork. 

How Butts Are Pulled. 


When pulling lean butts the operator 
pulls the lean portion above the blade 
bone in a manner similar to pulling 
regular butts. The balance of the cut, 
with the lean butt removed, is trimmed 
up slightly for dry salt regular plates, 
and conveyed by gravity direct from 
this point to the dry salt curing de- 
partment. 

The lean butt, if for sale fresh, is 
conveyed by gravity to the fresh pork 
packing department, or if for curing is 
taken by gravity to the sweet pickle 
or dry salt curing departments. 

On the side of the conveyor table 
opposite the butt pullers are the shoul- 
der trimmers. It is the duty of these 
workers to properly finish the trim of 
all picnics, calas or finished shoulders. 
They also remove with straight knives 
any blood clots and loose meat, and 
properly round up the shoulders into 
whatever commercial cuts are desired. 

These operators also remove the jowl. 
This is conveyed on the table to the 
compressed air machine. Here it is 
flattened out for trimming into a bacon 
square. The trimmers on this operation 
square up the jowls and remove any 
loose meat and blood clots, after which 
the jowls are ready for curing and 
smoking. 

Scribe Saws an Advantage. 


The jowls are conveyed from this 
point to either of the two curing cellars 
by gravity. At the extreme end of the 
conveyor table shown on page 26, 
all picnics, calas and shoulders are in- 
spected for quality and trim before 
passing to the curing or fresh pork 
packing departments. 

On page 27 are shown the operations 
on the side after the ham and shoulder 
have been removed. 

The sides come to this conveyor table 
by gravity. The first operation on this 
table is that of loin scribing. This is 
done with an H and H scribe saw, the 
adoption of this tool enabling the pack- 
er to eliminate one operator at this 
point. Z 

It is very essential in performing this 
scribing operation that the scribe, or 
the separation of the ribs, be made at 
an exact point determined by the value 
of the loin as against the belly. 

After being scribed the side passes 
to the loin pullers. 

The purpose of this operation is to 
separate the pork loin from the fat 
back. This work must be done so as to 
leave no more fat on the loin than the 
trade demands, and at the same time to 
so perform the operation that neither 
the loin is scored or the fat back 
gouged into too deeply. Either fault 








50 





The Stevenson “Door 
That Cannot Stand Open” 


you pay for this door at every 
busy doorway whether you have 


it or not. It pays for itself in a few 
short months by cutting refrigeration 
losses and speeding up movements. 
Write for illustrated catalog contain- 
ing complete description. 

Jamison Cold Storage Door Co. 
- - HAGERSTOWN, MD., U. 8S. A. - - 
Stevenson Cold ra Deer Co. 
HESTER, PA., U. 

Branch offices: New York, oA San 


Francisco, Los Angeles, Seattle, Spokane. 
Southern Representatives, address 
Hagerstown. 


old Storage 
OOTs 


THE NATIONAL PROVISIONER 


“I don’t 
need a 
door as 


refrigerating 


plants... USE 


IGURE 

your door 
cost by the 
year, Mr. 
Prospect, and 
you’ll find 
that if you 


General Office 


YORK ICE MACHINERY CORPORATION 


Direct factory branches in principal cities 
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WHETHER YOU ARE CONSIDERING 


Construction ... Improvement ...or Enlargement of 


YORK 


REFRIGERATION 
EXPERIENCE... 


» York, Pennsylvania 








accept any- 
thing less 
than Jamison 








tually paying 
more per 


door in the 
end. Before you 
decide on doors, 
read the facts 
in our advertise- 
ment on page 48 
of the January 
4th issue of The 
National Provi- 
sioner, or write 
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PURITE (FUSED SODA ASH) 
The high Mathieson stand: rds of 
facilities for prompt, efficient service 

purchaser utmost value and satisfaction. 


ge MATHIESON ALKALI WORKS {inc} 
250 PARK AVENUE, NEW YORK CITY 
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means a distinct loss in cutting opera- 


tions. 
Flexible Knives Used. 


After being pulled the loin passes to 
the loin trimmers, who put the meat in 
merchantable condition as regards fat 
limits and general trim. They also re- 
move any loose meat or rags, and any 
surplus fat that may have been left by 
the loin pullers. 

For both loin trimming and loin pull- 
ing knives similar to those used for 
ham skinning and butt pulling are used. 
These knives, however, are built to con- 
form more to the shape of the cut being 
worked on. The use of the flexible type 
of knife in preference to the stiff un- 
yielding type is desirable, as the oper- 
ator can more nearly follow the line of 
cut desired. 

From this point the loins pass by 
gravity to the pork packing department. 
The side with the loin removed then 
passes under the belly roller. This op- 
eration flattens it out and makes it pos- 
sible to remove the rib, which is the 
next operation, most economically. 

In ribbing the side Denver ribbing 
knives are used. These knives enable 
the workman to rib the side more uni- 
formly, leaving a minimum of meat on 
the spareribs and more on the belly. 

After being ribbed the side is again 
placed on the conveyor table and con- 
veyed to a side splitting machine. This 
is shown in the illustration on page 27. 

This machine is of the same type as 
that used for shoulder cutting, and has 
the same wire and light arrangement, 
enabling the operator to make the cut 
at the desired point as regards width 
of belly or fat back—the value of the 


two cuts, in most cases, determining 
where this cut is to be made. 


Machine Splitting Saves Product. 


The use of a machine of this type for 
this work, as against hand splitting, 
does away with considerable retrim- 
ming on either the fat back or belly 
trimming bench to straightening up the 
meat. Valuable meat can thus be left 
on the primal cuts, instead of going to 
the trimming room or to the lard tank. 

From this knife the sides pass to the 








Saving Money 
in Pork Cutting 


‘Efficiency on the pork cutting floor is 
dependent, in large measure, on the care 
and skill with which small operations are 
performed. 


A difference of a fraction of an inch 
one way or the other in placing the knife 
or saw when making a cut may mean 
that high-priced product will be left on a 
less valuable cut, or that meat must go 
for trimmings that should have been sold 
at a higher price. 

For example: 


How many pounds of trimmings 
removed from the neckbones of 100 hogs 
in your plant, Mr. Packer? 

If the big joint at the end of the neck- 
bone is lifted on the killing floor while 
the hog is hot, it should be possible to 
bone the shoulder with a yield of below 
a Ibs. of neckbone trimmings per 100 

ogs. 

When this big joint is lifted on the 
cutting floor approximately 10 lbs. more 
of meat will be taken off the shoulders. 

This is a small matter, perhaps, but in 
a large plant 10 Ibs. of meat per 100 hogs 
sold at a high instead of a low price 


means a respectable sum saved in the 
course of a year. 


fat back graders and belly graders. 
The former determine the weight and 
quality of the fat backs, and decide 
whether they are to be skinned for the 
lard tank, made into barrelled pork or 
trimmed for curing as a fat back. The 
latter determine by general quality or 
weight the grade into which the belly 
is to be thrown. 

From the graders the fat backs and 
sides pass to the fat back and belly 
trimming benches. Here the rough bel- 
lies and fat backs are made into com- 
mercial cuts, depending on their value 
and trade requirements. 


These operations, especially that of 
belly trimming, require a very high de- 
gree of skill in handling a knife and 
good judgment as regards weight and 
quality. All bellies are trimmed so that 
there will be a minimum of waste con- 
sistent with making the standard belly. 

Both fat backs and bellies from these 
trimming tables pass by gravity to the 
curing cellar. The trimmings are de- 
livered by gravity to the sausage meat 
trimming department, where the lean 
meat is separated from the fat. 


Can Change Type of Cutting. 

In this description of the Wilson & 
Co. pork cutting room, the cutting of 
loin hogs only has been taken into con- 
sideration. There are many export cuts 
produced in this department radically 
different from domestic loin hog cuts. 
The conveyors, benches and other 
equipment are so arranged, and the 
other equipment so, placed, that the 
switching from one type to another does 
not interfere in any way with the work 
or slow up the speed of cutting. 
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QuIcK CHILLING 








Manufacturers 
| of 


Brine Sprays 
Spray Systems 
Air Coolers 
Boiler Type Coils 
Drying Systems 
Humidifiers 


Air Conditioning 
Plants for Drying 
Summer Sausage 





‘Specialists 
to Packers”’ 























of Carcass Meats 


By Our Modern Methods 
Saves ~ ~~ 


1. Shrinkage. Yields increased *4 to 
1% of dressed weight. 


2. Power for Refrigeration. Reduc- 
tions of 30 to 50%. 


3. Cooler Space. Only one-half the 
hanging space needed. 


4. Salt for Brine Spray Systems. Re- 
duction of 50 to 65%. 


5. Loss in Market Value due to car- 
casses streaked by drip. 


6. Interest. Investment in carcasses 
reduced 50%. 


7. Ice Machine Capacity. Operates 
with high ammonia suction pres- 
sure. 


S. C. BLOOM & CO. 


Manufacturers - - - Contractors 


MONADNOCK BLOCK CHICAGO 
GRAYBAR BUILDING NEW YORK 
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WM. M. WARE & CO. 











PRODUCE EXCHANGE 


TALLOW 
me BROKERS 
ESTABLISHED BOSTON 


88 Broad Street 
1888 Phone Hancock 0293 


= CHICAGO 


$27 8. LaSalle 8t. 
Phone Harrison 5614 


MEMBERS 
NEW YORK 
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J.C.Wood - Robt.Burrows 
SUTF_ = Give Each Order Their 
Personal Attention 










Cash Provisions -Beef - Etc 
Future Provisions - Grain o& Cotton 


Members Chicago Board of Trade 


Daily Price List Sent on Request 


J. Tt West & Co. 
105 W. Adams Street ———_BROKERS _——“tnicaco 














F.C. ROGERS 


PROVISION 
BROKER 


PHILADELPHIA OFFICE 
NINTH AND NOBLE STREETS 
NEW YORK OFFICE 
NEW YORK PRODUCE EXCHANGE 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 





| G. H. LYALL 


BROKER 
Tallow — Grease — Oils 


Offerings Solicited 
121 STATE BT. BOSTON, MASS, 

















H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
NGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Manufacturing 
Plants, Power Installations, Investigations 


1134 Marquette Bldg. CHICAGO 














JOHN H. BURNS CO., Broker 


Packing House Products Domestic 


407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: “Jonburns” 


Codes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s B ie Ed.) 
Rep., Wynantskill Mfg. Co., Stockinettes, Troy, N. Y. 


Export 


H. PETER HENSCHIEN 


Architect 


1637 Prairie Ave., Chicago, IIl. 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 




















Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimore, = 
902 Woodward Bidg., "Washington, D. » C 


Consolidated Rendering Co. 
Manufacturers of Tallow, Grease, Oleo Oil 
Stearine, Beef Cracklings, Ground Scrap, Fertilizers 
Dealers in Hides, Skins, Pelts, Wool and Furs 


40 North Market St. Boston, Mass. 
































Main Office 
140 W. Van Buren St. 
CHICAGO, ILL. 
All Codes 


Bh. GcJAMnS, COMIPANTT 


PROVISION BROKERS 


Branch Office 
148 State St., 
BOSTON, MASS. 





Beef, Provisions, Packing House Products, 
Greases, Fertilizer Materials, Bone 


Tallows, 


Materials, Animal Feeds, Whale Guano 
Bird Guano 


On request, our complete pro- 
vision, fresh meat, packing- 
house products, tallow and 
grease daily market quotation 
sheets will be mailed to any 


member of the trade free of ‘ 
We trade in D 





We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 


di European, 





charge; also our _ periodical 
market reports. 


Australian, New Zealand and South 
American products on 
brokerage basis 


telegraphed promptly on re- 
ceipt of inquiries. 
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Chicago Section 


Harry E. Altman, of Altman Casings, 
Detroit, Mich. was a. visitor in Chicago 
this week: | 


Fred Dryfus, of the Dryfus Packing 
Co., Lafayette, Ind., spent some time in 
Chicago this week. 


Frank Hoy, representative of Cudahy 
Bros. Co., Cudahy, Wisc., was in the 
city during the week. 


A. L. Eberhart, vice-president of 
Adolf Gobel, Inc., New York City, was 
in Chicago this week on his way to the 
West. 


J. Emerson Decker, of Jacob E. Deck- 
er & Sons, Mason City, Iowa, was in 
Chicago during the week on his way to 
New York. 

Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 23,276 cattle, 7,298 calves, 
68,561 hogs and 33,197 sheep. 


Richard Shannon, packinghouse au- 
thority and hide scout, slipped and fell 
on the ice the other day and has been 
missed from his usual haunts for the 
time being. 

Another holiday greeting to come from 
abroad to THE NATIONAL PROVISIONER 
is that from E. Strommer, import di- 
rector of the Amerikanischer Schlacht- 
hausprodukte of Trieste, Austria. 

Lester Armour, vice president of Ar- 
mour and Company, accompanied by 
advertising manager T. A. Driscoll and 
Charles Eikel, district superintendent, 
were visitors in Denver during the past 
week. 


Charles E. Herrick, vice president of 
the Brennan Packing Co., is the nom- 
inee of the Chicago Association of 
Commerce for vice president to head 
the department of foreign commerce. 
The election takes place on January 15. 


During 1929, more than 3,000 out-of- 
town visitors signed the visitors’ book 
of the Chicago Board of Trade. These 
came from the forty-eight states, the 
District of Columbia, Alaska, Hawaii 
and twenty-one foreign countries. 

Provision shipments from Chicago 
for the week ended Jan. 4, 1930, with 
comparisons, were as follows: 


Cor. wk., 
Last wk. Prey. wk. 1929. 


Cured meats, Ibs...13,100,000 11,889,000 14,009,000 
Fresh meats, Ibs. . .31,056,000 36,307,000 31,065,000 
By CNS Stee s oe 6,979,000 9,449,000 10,574,000 


Several officials from the Cudahy 
Packing Co., Chicago, attended the an- 
nual sales meeting held recently at the 
Omaha, Nebr. plant. They were J. L. 
Crowley, J. T. Stringer, F. Penne, A. 
A. Scanlon, P. A. Butler, H. F. Evans 
and J. C. Hickerson. 


Henry D. Tefft, H. J. Koenig, and 
Allen MacKenzie represented the In- 
stitute of American Meat Packers at 
the “frozen foods” meeting held at the 
Hotel Statler, Detroit, on the evening 


of January 6 under the auspices of the 
Detroit section of the American Society 
of Refrigerating Engineers. 


Charles F. Kamrath, of Bloom & 
Kamrath, refrigerating and packing 
plant engineers, who is on a business 
mission to Russia, is seeing much of 
that country in the course of his work. 
Another card from him recently re- 
ceived by THE NATIONAL PROVISIONER 
says that he returned recently from a 
trip through Siberia, and that he ex- 
pects soon to visit the Black and Cas- 
pian Seas districts. 

——— fe 
BUNNELL HEADS TRADE BOARD. 

John A. Bunnell, president of Hately 
Bros. Co., Chicago packers, was elected 
president of the Chicago Board of 
Trade this week. Charles V. Essroger 
became first vice president and Peter B. 
Carey was elected second vice presi- 
dent. Directors elected were as fol- 
lows: Lowell S. Hoit, Parker M. Paine, 
Robert P. Boylan, William E. Hudson 
and Emile J. Garneau. The committee 
of appeals of the board consists of 
Edwin J. Kuh, jr., John H. Wheeler, 
Richard Gambrill, jr., David H. Annan 
and John J. Coffman. Members chosen 
for the committee on arbitration are 
Morris R. Glaser, Lewis M. DeCosta, 
M. E. Latimer, Alex. W. Kay and Guy 
E. Warren. 

J. C. Wood of J. C. Wood & Co., pro- 
vision brokers, was elected to the nom- 
inating committee on the regular ticket. 

a 
MEAT FOR PORTO RICANS. 

A carload of cured pork meats was 
contributed by Thomas E. Wilson, pres- 
ident of Wilson & Co., Louis F. Swift, 
president of Swift & Company, and F. 
Edson White, president of Armour and 
Company, on the appeal of Governor 
Theodore Roosevelt of Porto Rico for 
food, particularly meat and milk, for 
undernourished and _ starving Porto 
Ricans. The meat was shipped from 
Chicago the first week in January, the 
Baltimore & Ohio R. R. and the Balti- 
more Insular Line steamship company 
transporting the product free of charge. 
The Carnation Milk Products Co. of 
Oconomowoc, Wis., contributed a car- 
load of condensed milk for the same 
purpose, which was shipped the letter 
part of December. 

oo 

CAR COMPANY HEAD PASSES. 

Henry H. Brigham, president of the 
North American Car Corporation, died 
suddenly in New York January 4. Mr. 
Brigham founded the car company in 
1907. In his earlier years he was con- 
nected with the transportation depart- 
ment of Armour and Company. The 
North American Car Company under 
Mr. Brigham’s direction became one of 
the largest concerns of its kind in the 
country, owning thousands of cars for 
the transport of livestock and poultry, 
as, well as an extensive refrigerator car 
service. 





ements 


Packers’ Traffic Problems 


Comment and advice on transpor- 
tation and rate matters of the 
meat and allied industries. For 
further information, write The Na- 
tional Provisioner, Old Colony 
Bldg., Chicago, Ill. 




















PROPOSE ICING RULE CHANGE. 

A change in the present icing tariffs 
will be considered January 13, 1930, at 
a meeting of the National Perishable 
Freight Committee at its office in the 
Union Station Building, Chicago. The 
proposed new rule provides for a 
charge to be made for ice remaining 
in bunkers or tanks at the time the 
car is utilized for loading under certain 
conditions as outlined in the full text 
of the proposal, which reads: 

“Substitute the following for propos- 
al shown in original docket advice: 
Add the following to Rule 35 of Per- 
ishable Protective Tariff No. 4: ‘When 
a shipper, without first filing an order 
as provided by this rule, utilizes a car 
for loading a shipment covering which 
the shipper assumes expense of ice on 
basis of the charges published in Sec- 
tion 4 hereof (or as amended) and 
bunkers or tanks of car contain ice, a 
charge, as published in that section, 
will be assessed covering all of the ice 
in bunkers or tanks of car at the time 
it is utilized for loading, (except ice 
which is considered abandoned, as pro- 
vided for in Rule 440). In addition 
thereto, a charge will be made for all 
additional ice supplied by carriers on 
instructions from shipper, owner or 
consignee for icing such car.’ 

“Amend Rule 440 by including cross 
reference to Rule 35.” 

ee 

CINCINNATI PACKERS ELECT. 

At its annual meeting on January 7 
the Cincinnati Meat Packers’ Associa- 
tion elected the following officers for 
the following year: President, Charles 
Hauck, Ideal Packing Co.; vice presi- 
dent, Henry Moellering, Lohrey Pack- 
ing Co.; secretary and treasurer, C. W. 
Riley, jr., who is the mainspring and 
inspiration of activities of this associa- 
tion, which is the oldest of its kind in 
the country. Retiring president Jos. P. 
Kiefer of the Jacob Vogel Packing Co. 
was presented with a diamond scarf 
pin as a testimonial of appreciation 
from the members for his work as head 
of the organization. 

~--—e——- 

TRADE EXCHANGE HEAD DIES. 

A. B. Clemmer, secretary of - the 
Philadelphia Commercial Exchange for 
the past fifteen years, passed away at 
his home in Philadelphia on January 5. 
Mr. Clemmer was a market authority 
and had the respect and confidence of 
the traders on the Philadelphia ex- 
change, whom he so faithfully served 
for so many years. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 


Based on actual carlot trading, Thursday, 








Jan. 9, 1930. 
1 
i Regular Hams. 
! Green 8. P. 
ee re eee 19% 19 
ES Shicn ubswse deen see 19 18% 
COGS erin ede oraatel 18% 17% 
age 18% 17% 
BPD even sencvessisvnens 18% 17% 
 , MEE CPPELE LETTE ree 18% 17% 
Se re 18% ese 
Se MDs os: 200000900% 18% 
S. P. Boiling Hams. 
H. Run Select. 
16-18 18 
18-20 18 
20-22 18 
Skinned Hams. 
Green. 8. P 
se ecbveeenese cv ons 20 19 
TS tre te 19% 18% 
(es Sn bueeens sent ees 19 184 
60.0604b0 6s 000ssK nes 18% 16% 
pikbs ohasseohb shuns 17 15 
cee cconsceveseccce 15% 14 
$056 sesn shuesnersce 15 13% 
Socpewececssnencees 14% 13% 
pase kbbeveoeecee<e> 14% 13 
Picnics. 
Green. SP. 
ORE icc cecsacdencsneeecs 12 12% 
DD. coduenddcecenssvness 12% 12 
BED cccccccnccccvcceces 12 11% 
BD” accdancevdsvosensyec 12 11% 
BEE cieedcrbdesevecheces 12 11% 
Bellies.* 
Green. Cured. 
17% 17% 
17% 17% 
17 17 
16 16 
15 15 
14% 14% 





* Square Cut and Seedless. 
D. 8. Bellies. 





Other D. S. Meats. 


Extra short clears.......... 
ge eee 
Regular plates 
Clear plates 
Jowl butts 





PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STREET 


CHICAGO, tht 





FUTURE PRICES. 


SATURDAY, JANUARY 4, 1930. 











LARD— 
Open. High. Low. Close. 
Jan. ...10.00 10.00 9.95 9.95b 
Mar. ...10.20 10.20 10.17% 10.174%b 
May . 10.45 10.45 10.40 10.40b 
SEF oes cove ee . -10.50b@10.62 ax 
CLEAR BELLIES— 
BE, sve cess ane wees 11.45ax 
May ...12.17% 12.17% 12.05 12.05ax 
MONDAY, JANUARY 6, 1930. 
LARD— 
Jan. 9.95 9.921% 9.95b 
Mar, . 10.17% 10.15 10.174%4b 
May 10. 371% 10.40 10.37% 10.40 
CLEA R BELLIES— 
Jan, 11.45ax 
May 12.00b 
TUESDAY, JANUARY 7, 1930. 
LARD— 
Jan. ... 9.95 10.00 9.87%—= 10.00 
Mar. ...10.10 10.20 10.10 10.20ax 
May . 10.40 10.40 10.30 10.40 
CLEAR BELLIES— 
COs, wns 208s ose ops 11.45n 
May - 12.00 12.00 11.97% 12.00 
WEDNESDAY, JANUARY 8, 1930. 
LARD— 
Jan. - 10.07% 10.30 10.07% 10.30 
Mar. ...10.22% 10.50 10.22% 1050 
May . 10.50 10.70 10.50 10.70 
CLEAR BELLIES— 
rrr eee ase 11.65=b 
May - 12.10 12.30 12.10 12.30 
THURSDAY, JANUARY 9, 1930. 
LARD— 
Jan. . 10.35 10.40 10.35 ry ha 
Mar. ...10.57% 10.57% 10. 52% 10.5: 
May ...10.77% 10.77% 10.72% 10.7 75 
| rrr er eves - 10.874%4b@10.95ax 
CLEAR BELLIES— 

Jan. 0452.96 oe caaie 11.75 
May ...12.35 12.35 12.32% 12.3244b 
FRIDAY, JANUARY 10, 1930. 

LARD— 

Jan. -10.35 10.35 10.25 

Mar. -10.52% 10.52% 10.35 

May ...10.72%4 10.72% 10:55 hs 

TOY nce cece eoce ° 

CLEAR BELLIES— 

SOR, <e0.04s ness bane 87 

May 12.30 12.32% 12.30 12.30 

SRF oe snes cose owar 12.50b 
—_@——_ 


NEW ZEALAND PORK SUBSIDY. 


The New Zealand government has 
discontinued the subsidy on pork ex- 
ports, according to a report of the 
U. S. Department of Commerce. The 
subsidy has had its effect in developing 
the hog industry in New Zealand, and 
now that this is on a satisfactory basis, 
the subsidy is no longer required. 
Exports for the year show a consider- 
able increase over 1928. The total 
sum paid out in the form of subsidies 
has been approximately £54,680 
($265,745). 

——e-—_—_ 


ENGLISH MEAT GRADING ACT. 


The British government is reported 
to be experiencing but partial success 
in the application of the legislative 
measure for the grading and marking 
of meat to protect home grown meat 
products, according to the U. S. De- 
partment of Commerce. 

The Minister of Agriculture has an- 
nounced that he intends to resort to 
the use of “sandwich men” to parade 
before shops which have failed to co- 
operate, the thought being apparently 
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Beef. 
Week ended 
Jan. 9, 1930. Cor. wk. 1929, 
No. No. No. No. No. No. 
2 2B hR 2 
Rib roast, hvy end.35 30 16 85 380 16 
Rib roast, it ad. 45 35 20 45 35 2 
Chuck roast ........82° 27 21 84 30 21 
Steaks, round ...... 40 25 55 50 2% 
Steaks, sirl. Ist cut.45 40 25 60 45 22 
Steaks, porterhouse..60 45 25 75 45 2 
Steaks, flank .......28 25 18 28 25 18 
f stew, chuck...27 22 15 27 22 17 
rn sketa, 
boneless .......... 82 28 188 82M 18 
Corned plates ..... -20 18 10 20 15 10 
Corned rumps, bnis..25 22 18 25 22 18 
Lamb. 
Good. Com. Good. Com. 
Hindquarters ........ 34 30 40 34 
DEE SonGas oseu scene 25 30 42 30 
BOOWS cccccccscccccccdd 15 22 15 
Chops, shoulder sonee eee 20 25 20 
Chops, rib and loin...50 25 60 25 
Mutton. 
Legs + -26 24 
Stew ..... -14 ee 10 
Shoulders’ -.16 14 
Chops, rib ‘and loin. - 85 385 
Pork. 
Loins, 8@10 av......... 24 @26 22 @%4 
Loins, 10@12 av......... 24 @26 22 @24 
Loins, 12@14 av......... 24 @26 21 @22 
Loins, 14 and over....... 22 @23 18 @21 
ME bneeu at sone coveees @28 @25 
ED. Swiiee paWeks wae 18 @20 @18 
ME SS pi one 64 ba.senkeee 22 23 @20 
Spareribs -16 17 @16 
BE sepoese 12 12 
Leaf lard, raw........ ° 14 4 
Veal. 
Hindquarters ......... -.-35 @40 30 35 
Forequarters 22 24 
EU Adbnedesnnsacaeese'e 30 @35 
DEE “cus bh06 cubsaneade 16 @22 
SEED covccovessvcccd 18 @22 
SNE enceevneevinseva’ @50 
Rib and loin chops @50 
PE - ccna ncdevinetasenss 5 
EP NS ornecces g * 
Bone, per 100 lbs @50 
— skins @22 
i caGhevonywusts suds oo 
PIER Fb 0 sh wesabasencioe 2 
CURING MATERIALS 
Bbls. Sacks. 
Nitrite of soda, i. c. 1. Chicago..... 9% 
Saltpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated............ 55% 5% 
PE SEUUEEEE Vanncdeccvcesceseces 1% 
Medium crystals 1% 
Large crystals .......... - 8% 
Dbl. rfd. gran. nitrate of a.... 3% 8% 
Less than 25 bbi. lots %c more. 
Boric acid, carloads, pwd., bbls..... 8% 8% 
tals to powdered, in bbis., in 
5 ton lots or more............6. % 9% 
In bbls. in less than 5-ton lots.... 8% 9 
Borax, carloads, powdered, in bbls... 5 4% 
In ton lots, gran. or pow., bbls... 5 44 


Salt— 


ee omag car lots, per ton, f.0.b. Chi- 


OR, DHE ccc ccacwnedesesdasscencecesedn 6.60 
— carlots, per ton, f.o.b. Chicago, 00 
Rock, carlots, per ton, f.0.b. Chicago...... 8.60 

Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 

eae ee nee ay Dik Seria ie Sik @3.88 
Second sugar, 90 basis............... None 
Syrup testing 63 and 65 combined su- 

crose and invert, New York........ @ 38 
Standard gran. f.o.b. refiners (2%)... @5.20 
Packers curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less 2%........ @4.70 
Packers curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%........ @4.00 








to create an aroused public opinion in 
favor of government marking and grad- 
ing. The difficulty appears to lie in 
the sale by retailers of imported meat 
as home grown meat, and their natural 
unwillingness, for this reason, to com- 
ply with the new measure because of 
the adverse effect it would have on their 
profits. 
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MEATS 


Cor. wk. 1929, 
Yo. No. No. 
2. 3. 











1 . . 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 























Week ended 
Jan. 8, 1930. 
Prime native steers...... 25 @26 
Good native steers ...... 23%4@24"% 
Medium steers ..........2 23 
Heifers, good .......... 19 @23 
EE) Sow ehad wlegeun at e656 14 @17 
Hind quarters, choice....30 @31 
Fore quarters, choice....20 @21 
Beef Cuts. 
Steer loins, No. 1........ @41 
Steer loins, No. 2........ @37 
Steer short loins, No, 1.. @49 
Steer short loins, No. 2.. @41 
Steer loin ends (hips).... @33 
Steer loin ends, No. 2.... @33 
Cow loins ....... @25 
Cow short loins @29 
Cow loin ends (hips) @21 
Steer ribs, No. 1........ @27 
se. SRO Ae @26 
OO THRE, TNO. Bocce cose @19 
Cow ribs, No. 3.......... @14 
Steer rounds, No. 1...... @20 
Steer rounds, No. 2...... @19% 
Steer chucks, No. 1...... @19\% 
Steer chucks, No. 2...... 19 
OW TOUNGR 2 cece sicces @16% 
Oow chacks ......+c00.. 16 
EE ee @14% 
Medium plates .......... @12% 
a Se ere @19 
Steer navel ends ........ @11% 
Cow navel ends ........ a@auy% 
Fore shanks ..... @13 
Mind ehamke .....0..00.. @10 
Strip loins, No. i, boneless @60 
Strip loins, Oe Bescstcrs @50 
Sirloin butts, No. 1...... @4o 
Sirloin butts, No. 2...... @28 
Beef tenderloins, No. 1.. @i5 
Beef tenderloins, No. 2.. @i 
Bump butte .....scccseee 25 @30 
Wiank Steaks 2.6 .vccces @27 
Shoulder clods .......... 19 @21 
Hanging tenderloins @20 
Beef Products. 
Brains (per Ib.)......... @l2 
Bee eee ee @lez 
Tongues, 4@5 .......... 35 @36 
Sweetbreads .... ‘ @42 
Ox-tails, per Ib. @li 
Fresh trip, plain ........ 7 @8 
Fresh tripe, H. C....... @10 
i 2 wins kkshee-s ss 17 @22 
Kidneys, per Ib. ........ @14 
Veal. 
Choice carcass ..........22 @23 
Good carcass ...........6. 15 @21 
Good saddles ............25 @30 
Good back® ....-c..sceeee 15 @1s 
Medium backs .......... 12 @138 
Veal Products. 
Brains, GBCN .scsececciccs 12 @14 
Sweetbreads ........+++- @s80 
Calf livers ....cccccveens @60 
Lamb. 
Choice lambs ........+.+. @27 
Medium lambs .......... @25 
Choice saddles .......-.. @34 
Medium saddles ........ @32 
Choice Torres ....cccccess @21 
Medium fores ..... @20 
Lamb fries, per lb. @33 
Lamb tongues, per 1 ° @16 
Lamb kidneys, per Ib..... @30 
Mutton. 
a rane @10 
Light sheep .......cceee @13 
Heavy saddles .......... @13 
BAGG GOGEIOR ciccccaves @16 
 , area ee @ 9 
BAGME POROR si ccsiccecves @11 
MOUTON TORS oc ccccesecse @20 
Mutton loins ....... @12 
BEUttOm BLOW 0. cccsccces @ 8 
Sheep tongues, per ib..... @16 
Sheep heads, each........ @12 
Fresh Pork, Etc. 
Pork loins, 8@10 Ibs. avg. @22% 
Picnic shoulders ........ @12% 
Skinned shoulders ...... @14% 
DOMED ec vecssnecee @42 
NE ME na sid sew SG s080's @14% 
rere reo @13 
Boston butts ..........++ @18% 
EEE RCLOR EE TELS TEL @13 
MEME \s cep eccs'vn¥e ev ¥eees @13 
SOCK DOROD coc cvescowes @ 5 
eee re @14 
Blade bones @l4 
Pigs’ feet .... @i7 
Kidneys, per Ib. @11 
BED. tcnccanesteens sas @ 8 
DEE A cavskesse¥eaas ace @i4 
BE scnvuecseanwayases ee Qi 
a eer @i 
SE? ins nats secant conte @10 


Cor. week, 
29. 


25 


@26'%4 


@26 
@24 
@30 
@20 
@l4 


@15 
@s80 
@57 


@30 
@28 
@35 
@33 
@25 
@23 
@21 
@16 
@30 


@15 
@18 


@17% 

@13 

@13 

@4s 

@12 

@i4 
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DOMESTIC SAUSAGE. 



































Fancy pork sausage, in 1-lb. cartons.... @26 
Country style sausage, fresh in link...19 @22 
Country style sausage, fresh in bulk....17 @20 
Country style sausage, smoked......... 21 @25 
Frankfurts in sheep casings............ @22 
Frankfurts in hog casings.............. @21 
Bologna in beef bungs, choice.......... @18% 
Bologna in cloth, paraffined, choice..... @16 
Bologna in beef middles, choiee........ @18 
Liver sausage in hog bungs...... . @18 
ked liver ge in hog bungs @24 
Liver sausage in beef rounds. @13 
TORE CURIE vin cccck ccncccesess ° @17 
New England luncheon specialty........ @27 
Minced luncheon specialty.............. @20 
TORUS GRUGRMS 2 oc ccccccccccrcccccsces @23 
SREY MIR. e's aren Ww ain <eneenawecnaese @li 
Poligh GAUSAGS .ccsccccccccsccccccccese @20 
BOUSE .ccvccccccvccces cocccenes pe @16 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs.......... 46 
Thuringer Cervelat Gunee Meseeewi use eee @2% 
pt ERE gy tg SES PE Re eer @30 
eg SVC sede ee e6sae vce decoreirnces @28 
©. Salami, choice...............5. @46 
Aitano Salami, choice, in hog bungs.. @45 
C. Salami, new condition............ @26 
lao choice, in hog middles.......... @40 
Genoa style Salami...............e000. @51 
rrr @39 
Mortadella, new conditio 24 
Capicolli ........... 51 
Italian style hams.. div @39 
VWERSIRER BAMAD cccccccccccsccccccccecne @55 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
OT eS ESS er rr $6.75 
Tarpe tims, 1 00 CFAtC.....ccrcccsccceseces 7.75 
Frankfurt style sausage in sheep casings— 
Small tins, 2 C0 CRACC....cccccccccccccsess 8.00 
Large tins, Ns cece diase0 eo hee 9.00 
Frankfurt style ge in hog ing 
Small tins, 2 to CALE... .ccccccccacsccccces 7.50 
Large tins, Ds cv oceu cas ewencckneleee 8.50 
Smoked link sausage in ‘ape casings— 
Small tins, 2 to crate......ccceccccceceees 7.00 
Large tins, 2 Oe ers canntaedcoptuess ss 8.00 
SAUSAGE MATERIALS. 
Regular pork trimmings.............0++ 12 @12% 
Special lean pork trimmings............ @16 
Extra lean pork trimmings............. 174%@18 
Neck bone trimmings.......ccccecccece 13%@14 
POR: MOOK WIRE cic ccc cccdvecwceces @l11 
PORM ROOT oo. vc ccewessscsevicnes @10 
Native boneless bull meat (heavy) “As @18% 
Boneless Chucks .......ccccccsccccccecs @15% 
EE I a c45 cee siuuneeeessscpecs ds @l4 
Ne SND 0 x 600s kisinsesdwedaccsees 138 @13% 
EE Sivtinp vec sa. Nedes ones anweeele @ 8 
Beef cheeks (trimmed)................ @10% 
Dressed canners, 350 lbs. and up...... @11\ 
Dressed cutter cows, 400 Ibs. and up... @12% 
Dr. bologna bulls, 600 Ibs. up......... @15 
EO RUMEN wera kua-ac's = ce bla casas s Saka 54@ 6 
Cured pork tongues (canner trim)...... @15% 
SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
Beef casings: 
Domestic round, 180 pack........30 @ 35 
Domestic round, 140 pack........ 40 @ 45 
WIGS GEPOEE. TOUNES. 2. ccc ciccccics 45 @ 55 
Medium export rounds. . ..38 @ 48 
arrow export rounds 50 @ 55 
No, 1 weasands @ 16 
No. 2 weasands. 3 @ 10 
BR EAS 0a $0s'cb 4 6.cacctees 30 @ 32 
By EE sd 0 koe cascessvedcuee 25 
Regular middles ............... 1008.08 
Selected wide middles............ 2.35 
Dried bladders: 
MEETS aasic siétn ek 404006 ebviena davis 2.00 
MEN CAN thea dud Aaeoweces eu unweice 1.65 
BAO scessess TETTrrTrTy acesseee 1.25 
SJB cccccce MhevisRevebencenes @ 8 
Hog casings: 
Narrow, per 100 yds............. @2.75 
Narrow, special, per 100 yds..... @2.25 
Medium, eee. per 100 yds..... @1.25 
, 3 SY SOU eee @1.00 
Extra wide, per 100 yds.......... 1.00 
Export bungs ............. cocccecGS 84 
Large wine bungs Seccceseocecess 22 23 
Medium prime bungs....... Tr 10 @ 11 
Small prime bungs... Ot ae F% 
Middles @ 20 
Stomachs .. @ 10 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bbl.............eeee0e 
Honeycomb tripe, 200-10 bbl.. . 00 
Pocket honeycomb tripe, 200-lb. bbl. - 21.060 
i. 2 7 SS Pree 15.50 
Pork tongues, 200-Ib. Dbl.........csccccscces 79.00 
pe | tongues, long _ Ra > Xe oocsecetes 58.00 
mb tongues, short cut, 200-Ib. bbl........ 71.00 
BARRELED PORK ‘AND BEEF. 
Mess pork, regular..............+.+- $ @24.00 
Family back pork, 24 to 34 pieces.. @32.00 
Family back pork, 35 to 45 pieces.. @32.00 
Clear back pork, 40 to 50 pieces... @25.00 
Clear plate pork, 25 to 35 pleces.... @20.00 
POE BONE cece ccccasvceccsceecseoes @23.00 
BOGAN PORK ccccccccescccccccccccevcece @19.50 
WEEE, rncdkwcabedd cas cadeacec as @29.00 
Extra plate beef, 200 Ib. bbis.......... @30.00 
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COOPERAGE. 
Ash pork barrels, black iron hoops..$1.5744@1.60 


Oak pork barrels, black iron hoops.. 1.65 1.67% 
Ash pork barrels, galv. iron hoops.. 1.774%4@1.80 
White oak ham tierces............. zi 
Red oak lard tierces...........+.-. 2.387% @2.40 
White oak lard tierces............. 2.57% @2.60 
OLEOMARGARINE. 


Highest grade natural color animal fat 
margarine in 1-lb. cartons, rolls or 












prints, f.0.b. Chicago..............055 @25 
White animal fat margarines in 1-lb. 
cartons, rolls or prints, f. “te once @19% 
Nut, 1-Ib. cartons, f.o.b. Chicago....... @l7 
(30 and 60-lb. solid packed orabe, lc 
WO Ts WON oo occ cvcccccccdeccseccces 
Pastry, 60-lb. tubs, f.0.b. Chicago.. @15 
DRY SALT MEATS. 
NG SE RNa cicicd ccesicccecccees @10% 
BERETA GANS FB iin cas discccdoccccecees 10% 
Short clear middles, 60-1b. Ciiciseecacs 15 
Clear bellies, 18@20 Ibs................ 12% 
Clear bellies, 14@16 ee JEvcuhcuwesaue tt @12% 
Rib bellies, 20@25 Ibs..........ceeeees @12 
BAD Dellbes, BUSS WSs ccc ccccccvccsgcs @12% 
Fat backs, 10@12 lbs @ 9 
Fat backs, 14@16 Ibs @10% 
Regular plates es @ 8% 
SHI 64 ee odo cecets conc «caciencut < @ 7% 
WHOLESALE SMOKED MEATS. 
Fancy reg. hams, 14@16 lbs...........- @25 
Fancy skd. hams, 14@16 lIbs............ @27 
Standard reg. hams, 14@16 lbs......... @23 
Pigmiot, GOSS Wb. cccc dcdveccesviccevece @19 
Fancy bacon, 6@8 Ibs...........ee.e005 @30% 
Standard bacon, 6@8 Ibs..............+. @23% 
No. 1 beef ham sets, ate 
Tanabe, GEES Wie kc veccescvcecccccse @47 
Outsides, 5@9 Ibs. - @41 
Knuckles, 5@9 lbs............es.e00% @43 
Cooked hams, choice, skin on, fatted. .35 @36 
Cooked hams, choice skinless, fatted. ..36 @39 
Cooked picnics, skin on, fatted. Pveeseee 25 
Cooked picnics, skinned, fatted......... 26 
Cooked loin roll, smoked............... 41 42 
ANIMAL OILS. 
@12% 
12 
11% 
11% 
@11% 
@10% 
10 
9% 
9% 
17 
Pure’ neatsfoot WaT n 6 6.tbeineaiencenchaess 12% 
Special neatsfoot oll...........seeeeeee @11% 
rrr @ll1 
ee Oe @10% 


Oil weighs 7%, Ibs. per gallon. 
about 50 gals. each. Prices are for oil in barrels. 


Barrels contain 


LARD. 

PG od ic kv t Wee raw Uwe eae @10.37% 
PYEMS OUOR, LOOKS. oc ccccccccsciccce @ 9.57% 
Kettle rendered, tierces............. @11.00 
Refined lard, boxes, N. Y.......... @11,12% 
BOE TEE Ss ev wine acc cane tae cap edesen @ 9.12% 
SE, 2 CIRNOOE a o.a.6 6 vdcnedeccses @11.75 

mpound, acc. to quantity.......... 10% @11 

OLEO OIL AND STEARINE. 

Oleo oil, extra, in tierces.............+. 10% @11 
CORD BURN 2 cde dcccecccccecvccectecece 9 10 
Pete We. 1 GOO Gi. cc cc ccccccecccvccse 10% @10% 
Prime NO, 2 O00 Gihs occ ccccccccccccccce 
Préme We. S Ged Cibo ccc ccccosccccscccce 
Prime oleo stearine, edible............. @ 9% 


TALLOWS AND GREASES. 










Edible tallow, under 1% acid, 45 titre.. 8 @ 8% 
PEUMG PRCKOTS tAOW so iiccccccccssccse 7%@ 8 
No. 1 tallow, 10% f.f.a.. -- 7 @T™% 
No. 2 tallow, 40% f.f . 5%@ 6 
Choice white grease «+» TYU@ T% 
REE i is. 55 054066 sons oem nowes 7%@ 7% 
B-White grease, max. 5% acid......... 6%@ 6% 
Yellow grease, et ek | he lied 6 aeewu 6 @ 6% 
Brown grease, 40% f.f.a..........0008- 6 
VEGETABLE OILS. 
Crude cottonseed ofl in — f.o.b. 

Valley points, nom., prompt......... 7 @7 
White, deodorized, in bbis., rz ry b. Chgo. 1ou 10% 
Yellow, deodorized, in bbis.........06- 10% 
Soap stock, 50% t eS eee me 2% 
Corn oil, in tanks, f.0.b. mills......... 7% @ 7% 
Soya bean, f.0.b. mill..........eeeeeees 8 @ 8% 
Cocoanut “Oi, seller’s tanks, f.0.b. coast. 6%@ 6% 
Refined in bbls. ., ¢.a.f., Chicago, nom.. 9%@ 9% 

SPICES. 
(These prices are basis f.0.b. Chicago.) 
Whole. Ground. 
ATMOS cccccciccesscsevs weinedese Ow 28 
—— ee rveccccececccccccescove 14 18 
cubes scetsescccacceusenesese 29 82 
Corlanter Recenedes eveceesesestsens 6 8 
GUNBER cccccccccceccocccccccvess weasels 
Mace .. 95 1.00 
Nutmeg .... 32 
Pepper, black .. 30 3314 
Pepper, Cayenne .........-se005 30 
DONG, FOE 0k ccd cccacedccccesacces 20 
PORE, WHOS 06s viceiveccvcccccecs 43 48 
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Retail Section 
Cutting More Money Out of Beef 


VII—The Chuck 


The chuck is the largest wholesale 
cut of the forequarter, and therefore 
considerable attention should be given 
to its best utilization in an effort to 


cut more money out of this quarter of 
the beef carcass. 

The back contains the rib and chuck. 
In previous issues of THE NATIONAL 























Seconp—Cut rib fin- 
gers loose from both 
sides of ribs from verte- 
brae to end of ribs. 


FouRtTH—Remove ver- 
tebrae beginning at first 
rib and working toward 
rib side of chuck, and 
continue until the last 
rib vertebra is removed. 
Then remove the neck 
bones beginning at the 
sixth vertebra and con- 
tinue until all have been 
removed. 


Cutting Up the Chuck 


First—Place chuck on 
block with outside down. 
Cut meat loose from in- 
side of chine as far as 
ribs extend into chuck, 
leaving meat attached to 
chuck at the neck. 


THiRD—Unjoint neck 
vertebrae beginning at 
first vertebra, and con- 
tinue to unjoint verte- 
brae until the first rib 
is reached. Then turn 
chuck around and begin 
unjointing vertebrae 
from the rib side. 





















FirtH—Finally, re- 
move the back strap. 


PROVISIONER the preparation of the 
seventh rib roll and the boneless prime 
rib have been described. After the re- 
moval of the rib portion of the back 
the largest part remains, which is the 
chuck. 

In the chuck lie many possibilities 
which it is believed have heretofore 
been overlooked for preparing small 
steaks and attractive convenient-sized 
pot roasts. 

In getting the chuck ready for mak- 
ing such cuts the first thing to do is 
to remove the vertebrae. This is a 
job some meat men do not like, and 
one which is not always done with the 
greatest ease and best results. Prop- 
erly done, there is no difficulty with 
bone slivers and other small pieces so 
common in certain cuts from the chuck, 
when the vertebrae has not been re- 
moved before preparing them. 

The following is believed to be the 
correct and only practical method of 
removing the vertebrae from the chuck: 

Place the chuck on the block with 
the outside down. Then cut the meat 
loose from the inside of the chine as 
far as the ribs extend into the chuck, 
leaving the meat attached to the chuck 
at the neck. Then cut the rib fingers 
loose from both sides of the ribs from 
the vertebrae to the end of the ribs. 

Next unjoint the neck vertebrae be- 
ginning at the first vertebrae and con- 
tinue to unjoint the vertebrae until the 
first rib is reached. Then turn the 
chuck around and begin unjointing the 
vertebrae from the rib side. Remove 
the vertebrae beginning at the first rib 
and working toward the rib side of the 
chuck, and continue until the last rib 
vertebra is removed. 

Beginning at the sixth vertebrae, re- 
move the neck vertebrae and continue 
until all have been removed. Then re- 
move the back strap. 

The chuck is now ready for the prep- 
aration of the different cuts which will 
be described in following issues. 

This is the seventh of a_ series of 
articles on “Cutting More Money Out of 
Beef” by methods developed and demon- 
strated by the National Live Stock and 
Meat Board as a part of its educational 
campaign to increase meat consumption. 

The first of these articles appeared in 
THE NATIONAL PROVISIONER of No- 
vember 30, 1929; the second December 7; 
the third December 14; the fourth De- 
cember 21; the fifth December 28; and 
the sixth January 4, 1930. 

The next article in the series will de- 
scribe and illustrate the making of a roll 
from the neck end of the chuck, from 
which popular sized pot roasts may be 


cut. 
—o—_ 


How are retail cutting tests made? 
Ask THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, III. 
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Tell This to 
Your Customers 


Under this heading will appear informa- 
tion which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 



















NEW WAYS TO COOK PORK. 

Because pork is so frequently pres- 
ent on the housewife’s table is an ex- 
cellent reason why she should know all 
the various ways to prepare it in order 
that the “ultimate consumer” may de- 
rive the greatest food value and the 
greatest enjoyment from it. 

Although even so choice a viand as 
quail could not be consumed at the rate 
of one a day for 30 days—not even in 
a Marathon for testing the human ca- 
pacity for food consumption—it is safe 
to say that there are ultra fastidious 
persons who would enjoy a rather 
steady diet of pork if the cuts were 
prepared and served in the variety of 
styles known to those whose business 
it is to devise ways to tickle the hun- 
gry man’s palate. 

Among those whose business it is to 
find new ways to gratify the hungry 
man’s appetite, none are more reliable 
guides to follow than Lucy M. Alex- 
ander and Fanny Walker Yeatman, of 
the U. S. Bureau of Home Economics. 
In a pamphlet recently issued by the 
Department of Agriculture these two 
experts, writing jointly, give a number 
of valuable hints to the consumer on 
the preparation of fresh pork. 

Any retailer would profit by utilizing 
some of their suggestions, several of 
which are to be found in the recipes 
that follow. Pork represents about 50 
per cent of the meat eaten in the United 
States, and the dealer who knows of 
new and attractive ways to prepare this 
staple commodity, and tells his cus- 
tomers about them, will be the one who 
will draw the bulk of the pork trade 
of his community. 

A variant of the old regulation pork 
chop which would be welcome in many 
homes where this cut is a favorite is 
the panned pork chop. As pork chops 
shrink in the cooking, the cuts should 
be from three-fourths to an inch in 
thickness. The meat should first be 
wiped with a damp cloth and then 
sprinkled with salt and pepper and 
dusted with flour. 

The chops should be cooked in a 
heavy skillet, with the fat edge down. 
After the meat has been browned light- 
ly on both sides, the excess fat should 
be poured off, the skillet covered close- 
ly and the chops be allowed to cook at 
a moderate heat until tender. Turning 
them over from time to time while 
cooking insures uniformity and juici- 
ness, 
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There are few more satisfying meat 
dishes than roast loin of pork. The 
bones of the pork loin should be broken 
at the shop, so that the meat may be 
carved in slices between the ribs. Be- 
fore cooking the meat is wiped with a 
damp cloth, sprinkled with salt and 
pepper and rubbed with flour. The loin 
is then laid, fat side up, on a rack in 
an open roasting pan and seared for 
30 minutes at 480 degs. F. 

The temperature is then reduced 
rapidly to 300 degs. and the meat furth- 
er cooked until tender. At the indicated 
temperature a 4-lb. loin should require 
between 2 and 2% hours to cook. The 
roast can be served with candied sweet 
potatoes or glazed apple rings; or it 
may be chilled and served in thin slices 
with an attractive garnish. 

In many of the up-to-date cafeterias 
a popular breakfast dish is sliced bacon 
and fried pineapple. An equally good 
combination is fried pineapple and sau- 
sage, the fruit supplying the comple- 
mentary element needed for a balanced 
ration. The sausage is molded into flat 
cakes of an inch and a half thickness 
and cooked in a heavy open skillet until 
brown and crisp on both sides. 

The cakes are then drained on ab- 
sorbent paper and placed in the warm- 
ing oven. Slices of canned pineapple 
(or fresh, if it is in season) are browned 
in the sausage fat and placed on the 
sausage when served. Link sausage 
may be served in the same way. 

Among the numerous pork dishes that 
appeal to the eye as well as stimulate 
the appetite are breaded pork fillets. 
The fillets are cooked in a mixture pre- 
pared with one egg and a tablespoon 











MACHINE DISPENSES RED HOTS. 


A new automatic machine for dispens- 
ing red hots or pieces of fried chicken, 
baked potato, vegetable, knife, fork and 
napkin has been invented by Mrs. Alice 
N. Parran, Baltimore, Md. To operate it 
one has only to insert the proper coins 
and press a lever. The device is built on 
the thermos bottle principle, and will 
keep food hot for 72 hours. 
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of water, and are more delicately flav- 
ored than when cooked in the ordinary 
manner. 

To prepare, cut two pork tenderloin 
strips crosswise to make six fillets. 
Flatten each piece to a thickness of 
about an inch and a half. Dip each 
fillet in the egg mixture and then in 
dry, sifted bread crumbs which have 
been seasoned with salt and pepper. Let 
the fillets stand for 30 minutes to dry, 
then brown them lightly in 2 table- 
spoonfuls of fat, in a heavy skillet. 
Drain off the excess fat, cover the skil- 
let and cook at a moderate heat for 20 
minutes. A garnish of cress or sliced 
ae adds to the attractiveness of the 

ish. 

oe 

TOLEDO RETAILERS INSTALL. 

The Toledo Retail Meat Dealers As- 
sociation installed its new officers on 
Wednesday evening, Jan. 8. The 
officers are Gottlieb Scharfy, president; 
Christ E. Rieker, first vice president; 
Chas. W. Hesse, second vice president; 
August Weinandy, secretary; P. J. 
Weiss, treasurer; Frank Reber, master- 
at-arms; Jacob J. Schmidt, inner guard; 
Walter Miekicki, outer guard; trustees: 
Ernie Leirer, John Mlynarczyk and 
Chas. W. Hesse. 


It was voted to have a banquet and 
the following committee was appointed 
to take charge: Bernard Katz, Fred 
Leydorf, Gus Williamson and Fred 
Boysen. President Scharfy, Chas. W. 
Hesse and secretary Weinandy were 
appointed a committee to see about new 
quarters for the secretary and meeting 
place. 


a 


NEWS OF THE RETAILERS. 

Slater Bros., Lewistown, Mont., have 
opened a new self-service grocery, with 
a meat market in connection, at Third 
ave. and Main st. 

Erwin Hassenburg has engaged in 
the meat and grocery business in the 
Erkfits Bldg., Rogers, Mich. 

George McLean, Lansing, Mich., 
has sold his meat and grocery business, 
at 943 East Mt. Hope ave., to Alfred 
B. Kloog. 

Mrs. H. Little has opened a grocery 
and meat market at 275 N. Winans st., 
Benton Harbor, Mich. 

Harvey & Melvin Clute, Boyne City, 
Mich., have purchased the Central Meat 
Market from J. H. Lewis. 

T. Myers, Big Rapids, Mich., has 
been succeeded in the meat and gro- 
cery business by B. Rau. 

Bryan C. Stangle, Tacoma, Wash., 
has sold his four meat markets to the 
Pig & Steer Markets, Inc. 

Olive Yotter, Toppenish, Wash., has 
purchased the fixtures of the Redlinger 
& Hale City Markets, Inc. 

The West Dependable Stores have 
purchased the meat and grocery busi- 
ness of Redlinger & Hale City Markets, 
Inc., at Sunnyside, Wash., and at Wa- 
pato, Wash. 

The meat shop of Charles Blyder, 
1905 East Sixth st., Superior, Wis., has 
been damaged by fire. 

C. Amend & Son, 301 Walnut st., Des 
Moines, Ia., have begun erection of 
$10,000 meat market. 
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New York Section 


NEW YORK NEWS NOTES. 


Fred Pond, foreign department, Ar- 
mour and Company, New York, is now 
on his way to spend three months in 
Haiti. 

W. R. Whiteman, auditor of the New 
York territory for Swift & Company, 
has been confined to his home for sev- 
eral days due to a throat infection. 


J: Emerson Decker, of Jacob E. 
Decker & Sons Company, Mason City, 
la., is spending some time in New York 
getting acquainted with the Gobel busi- 
ness in the East. 


B. J. Dolan, canned foods department, 
and A. C. Henderson, pharmaceutical 
department, both of Armour and Com- 
pany, Chicago, spent several days in 
New York during the past week. 


A. E. Woolsey, produce department, 


Swift & Company, New York, is visit- 
ing Chicago for a few days while J. P. 
Spang, branch house department, Chi- 
cago, is spending some time in the East. 


Louis Meyer, vice president and treas- 
urer of Stahl-Meyer, Inc., will accom- 
pany Ramon Suarez, foreign repre- 
sentative of the company, to Havana 
on January 22 for the purpose of look- 
ing over Stahl-Meyer interests in Cuba. 

The New Year brought promotion 
awards to employees at the Ferris 
branch of Stahl-Meyer, Inc. among 
whom were Nicholas Grotto, in charge 
of smoke houses; Robert Yeager, in 
charge of curing; Mark Roward, re- 
ceiving department, and Henry Ferrer, 
domestic order department. 

The entertainment committee in 
charge of the annual ball of Adolf 
Gobel, Inc., which is to be held at Mad- 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and Eastern markets on Jan. 9, 1930: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILa. 
STEERS (700 lbs. up): w 
Choice .......seeeeeesereeceeeeeeeeees $21.50@23. 00 $20.50@21.50 $21.50@24.00  $ .......... 
SEE Mca Sos tcchendearet 19.50@21.5 19.50@20.50  20.00@22.00 —20.00@21.00 






eveccrendoosrccescccscvcecoeccs 22,00@24. nj Shade Rneas eS aaa ee 
—  shtenebananps6soseeseapseveses 20.00@22.00 iw wee eee 20.00@22.00 20.00@22.00 
STEERS (500 lbs. up): ‘ ; s. : 

ERM cc cccccccccnevscccccccccccess 17.00@ 20.00 18.00@19.50 19.00@21.00 18.00@19.00 

Gaaeen skh okosabseecdue sees deboces © 16.00@17.00 17.00@18.00 ee =o st euvesees 
STEERS (1): 
Yearling (300-550 lbs.) : 
DD sisceobesebnoccocesweteccesce GEMEEEEMO == 8 § cccnccsess CS er ee 
SE bah eaecnedenhersed6050000s000: SAUER = =—«--8 S00 eo 2 50'S a1: 100220 ovasedebiee 
NA - ‘nob nceneneccnc ccs nesnesecss i a men oe a ar 
COWS: 
TOON ncccccodcccncccccncccvvccceseccs 15.50@17.00 16.00@16.50 16.00@17.50 16.00@17.00 

DEER Ruccustcurccess oe senbionsoaes 14.50@15.50 15.00@ 16.00 15.00@16.50 15.00@16.00 

COMMON 2... cccccccccccccscccccecesees 13.00@14.50 14.50@15.00 14.00@15.50 14.00@15.00 
Fresh Veal and Calf Carcasses: 
VEALERS (2): 
CREO cecccvccccecccceccccvcocescneces SeeEpse00 25.00@26.00 26.00@28.00 25.00@ 26. 00 
SEE a ives cies bb becece bese secndcevesss, SRMEeD 22.00@25.00 24.00@26.00 5.00 
ED cs one becks 6.9029 935s5.0000065% 17.00@ 21.00 20.00@22.00 21.00@24.00 20.00@ 23.00 
GOUT nn ccc ccwccccnccsneccccccccccs 15.00@17.00 18.00@20.00 18.00@21.00 16.00@19.00 
CALF (2) (3): 
GOOd .ccccccvccccsccccccsccccccccccce 16.00@18.00 18.00@19.00 NY Rae ce 
BRCGIGM nc cc ccccccccccccccccscncccess 15.00@16.00 17.00@18.00 SUE. eh sedoenea 
CROMIOM, oc occ cswccvecccnesecsceoseces 14.00@15.00 16.00@17.00 UG.00GIT.00 nce weeee 
Fresh Lamb and Mutton: 
LAMB (88 lbs. down) : 
BOD: ccuwcbepccecccdpeccceseccosecss 26.00@28. ro 28.00@29.00 27.00@29.00 27.50@28.00 
TIRE crccccconcdeccccrccccscscscceces 25.00@27. 27.50@28.50 on. 00@27.00 27.00@27.50 
DROETR cc cccnccccconcconcccesccccese 23.00@ 24. ro 25.00@27.50 24.00@26.00 23.00@26.00 
SEED. Sse wens 0p oneness cccsesseccss BETES 23.00@25.00 pk Nk rrr ee rere 
—— _— 45 lbs.) : 
EENEGD conccnecdecvescocsncsesdcccesce am 25.00@27.00 27.00@28.00 25.00@28.00 26.50@27.00 

"gl Renee ep ene sea es 050050,654000500" See 26.50@ 27.50 24.00@26.00 26.00@26.50 
eae | UU 24.00@26.50 23.00@25.00 23.00@26.00 
SL Wawcenesdéoreeeseetecccensace ee 22.00@24.00 22.00G24.00 «nn ccc eceee 

LAMB (46-55 Ibs.) : ‘ a 
0 RE ere 24.00@26.00 23.00@25.00 23.00@25.00 
eae ee UU, 23.00@25.00 22.00@24.00 22.00@24.00 

ee ged (Ewe) 70 lbs. down: 7 

pee gesesedonesece 66000ne80e0"00 12.50@14.50 15.00@17.00 12.00@14.00 15.00@16.00 

Mediuzn Knee snbbeiane tui snes ace e sos 11.00@12.50 13.00@15.00 11.00@12.50 13.00@15.00 

COMTI cc ccccccctecvccccocsosccccene 10.00@11. oo 12.00@13.00 DAPTEMO. «ow bwesveces 
Fresh Pork Cuts: 

LOINS: 

SS ey eee rr errre 7k | 22.50@ 23.50 21.00@23.00 21.00@22.00 
eR nes ccbtccscccescscecsssces eee 22.00@ 23.00 20.00@22.00 20.00@22.00 
Sy Di bnkass onsee ees obeesee cases 30 21.00@22.00 19.00@21.00 19.00@21.00 
RS ere 17.00@19.00 18.00@19.50 17.00@20.00 17.00@20.00 

SHOULDER, N. Y. Style, Skinned: e 

De CE Tle nb sa nvesu cope vccssecccaes TY Se eee 16.00@18.00 16.00@17.00 

PICNICS: 

De ED Mcwcndcccccnccccccctcnsssese « sssceseces 14.00@15.00 se... ... ee 15.00@16.00 

BUTTS, Boston Style: 

OE EN bwawnséecesecccseasseuusass $B.5O0GB90.00 nc ccccccces 19.00@21.00 18.00@ 20.00 

SPARD RIBS: 

DT oiictéhesanasbenpoasabenkd TD: jm eicckiceeh. ~~ BACenwsase. © OO Ween eeaw 

TRIMMINGS: 

EE weecccetedcsccesoscosecececes Penns |) = esse bans. 0 © se sasseuene- 5 leawesecec’ 
SEE newb ahs sebeeneuawss ese <nacesee oe ae eo ee? rt) Ss) oe Sy 


(1) Includes heifer yearlings 450 Ibs. down at Chicago and New York. 
(3) Includes sides at Boston and Philadelphia. 


at New York and Chicago. 


(2) Includes ‘‘skin on’’ 
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ison Square Garden on February 15, are 
making arrangements to have the dance 
music of that evening broadcast over 
the radio. A well-known radio set and 
a small town sedan will be the chief 
prizes of the evening. 


Meat, poultry and game seized and 
destroyed in the city of New York dur- 
ing the week ending January 4th, 1930, 
is reported as follows by the New York 
City Health Department: Meat—Brook- 


lyn, 300 lbs.; Manhattan, 269 lbs.; 
Bronx, 179 lbs.; total, 748 lbs. Poultry 
and Game — Manhattan, 410 lbs.; 


Queens, 28 lbs.; total, 438 Ibs. 


T. C. Sullivan, manager Swift & Com- 
pany, Williamsburg market, passed 
away on Saturday, January 4, at St. 
Catherine’s Hospital, Brooklyn, where 
he had been taken that morning after 
a sudden attack of illness while at the 
market. Mr. Sullivan had been with 
the company for over 35 years and was 
highly regarded by the trade. 


At a recent meeting of the board of 
directors of the Employees Benefit As- 
sociation of Adolf Gobel, Inc., Brooklyn 
division, it was unanimously agreed to 
present Anton F. Rabot, who has been 
president of the association for the 
past five years, with a purse of $100 
in gold as an expression of appreciation 
for his great interest in behalf of the 
men he has represented. 


Mack Trucks, Inc., have opened a 
midtown show room in the Grand Cen- 
tral zone, Lexington Avenue and 44th 
Street, New York, where they are 
showing a complete line of trucks. The 
Mack B G and B L are the latest addi- 
tions to the Mack line of modern motor 
trucks, and the exhibition includes the 
most complete line of motor transporta- 
tion vehicles ever offered by one manu- 
facturer—buses, fire apparatus, loco- 
motives and many practical body de- 
signs, trailers and maintenance tools. 


President Thomas E. Wilson of Wil- 
son & Co., Chicago, spent a few days 
in New York during the past week. 
Other Chicago visitors to the New York 
plant of Wilson & Co. were W. S. Nich- 
olson, provision department; C. S. 
Briggs, produce department; Carl Fow- 
ler, branch house department; W. P. 
Dudley, general hotel department; R. B. 
Kelley, curled hair department; E. Kiss- 
ling, lard and compound department; 
C. R. Hood, small stock and beef de- 
partments, and E. A. Ellendt, canned 
foods department. A. T. Budgell, wool 
department, Boston, also spent a few 
days in New York. 

Dr. Herbert H. Dow, president of the 
Dow Chemical Company, Midland, Mich- 
igan, was the winner this year of the 
Perkin Medal, one of the _ highest 
awards in chemistry in the United 
States. The award was made because 
of Dr. Dow’s development of improve- 
ments in the production of chlorine, 
bromine, magnesium and other chemical 
materials. The Perkin Medal] has been 
annually awarded since 1906. Presenta- 
tion of the medal took place on Friday, 
January 10th in Rumford Hall of the 
Chemists’ Club, 52 East 41st Street, 
New York City, at which time the re- 
cipient read a paper on “The Economic 
Trend in the Chemical Industry.” 
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The Stockinet Smoking Process 


U. 8. Letters Patent No. 1,122,715 


Saves Labor, Trimmings, Shrinkage 


Smoke Your Meats in Stockinets and Get Uniformity, 
Sanitation, SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 


of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 


Why Not You? 


For Further Particulars Write or Phone 


THOMAS F. KEELEY, Licensor, 516 E. 28th St., Chicago. 





Phone Calumet 0349 

















AMONG RETAIL MEAT DEALERS. 

Entertainment by radio stars will be 
one of the features at the annual din- 
ner dance of the Bronx Branch on Sun- 
day, January 19. The committee in 
charge announce that all arrangements 
have been made for a gala event and 
those attending may be assured of a 
most enjoyable evening at Ebling’s 
Casino. Reservations may be made 
through business manager Fred Hirsch. 

Rather a lengthy meeting was held 
by the South Brooklyn Branch on 
Tuesday evening of this week. A num- 
ber of subjects were discussed in de- 
tail. Among these was the forthcom- 
ing dinner-dance, to be held jointly by 
the Brooklyn, Jamaica, and South 
Brooklyn Branches on Sunday, Feb- 
ruary 9 in the Knights of Columbus 
Building, One Prospect Park, West, 
Brooklyn. The committee reported 
progress and announced that the music 
for the dancing would be furnished by 
the Al Bloch Novelty Orchestra. There 
will be entertainment—short enough to 
be interesting and not too long to be 
monotonous. There will be several pro- 
fessional numbers and a short “kiddie 


review” under the direction of Jose 
Maggio of the Brooklyn Branch. Ticket 
reservations may be made through any 
of the above branches or John Harrison, 
whose phone number is Windsor 4258. 

On January 10th Mrs. R. Schumacher, 
a member of the Ladies’ Auxiliary, cele- 
brated a birthday. 

he 

PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended Jan. 2, 1930: 


eek Cor. 
ended Prev. week, 
Western dressed meats: Jan. 2. week. 1929. 
Steers, carcasses ...... 2,182 1,429 1,820 
Cows, carcasses ...... 929 776 1,105 
Bulls, carcasses ...... 217 234 289 
Veals, carcasses ...... 1,240 1,457 1,256 
Lambs, carcasses .... 8,601 8,972 8,544 
Mutton, carcasses .... 1,378 1,319 651 
Pork, Ibs. ............546,856 564,577 611,538 
Local slaughters: 
CORES | occ cscs seccces 1,275 1,247 1,380 
BE ovaccecccecepene 1,928 992 1,588 
EET i alo 2 Siiea sche waeibe 16,493 16,910 17,311 
TOE feinv sued deweciivs <% 4,033 3,490 4,309 
a 


Watch the “Wanted” page for op- 
portunities, 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
Jan. 2, 1930, with comparisons: 

Week Cor. 
ended Prev. week, 
Western drsd. meats: Jan. 2. week. 1929. 

Steers, carcasses.. 7,713 4,88314 5,988 

Cows, carcasses... 969 869 793 

Bulls, carcasses... 96 161 77 

Veals, carcasses... 7,907 8,986 7,195 

Lambs, carcasses... 22,599 20,345 19,235 

Mutton, carcasses. 2,812 3,058 2,068 

Beef cuts, Ibs..... 269,253 247,888 451,967 

Pork cuts, Ibs....2,385,422 2,225,290 1,755,101 
Local slaughters: 


to” ee 7,936 8,009 8,480 

Lt ee 11,204 8,202 12,253 

MEE. pac owasgeetes 52,199 61,351 56,992 

| AAP 48,974 43,472 54,681 
a Xe 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
at Boston for the week ended Jan. 2, 
1930, with comparisons: 


Week Cor. 

ended Prev. week, 

Western dressed meats: Jan. 2. week, 1929. 
Steers, carcasses ...... 2,004 1,931 1,814 
Cows, carcasses ...... 1,781 1,603 1,712 
Bulls, carcasses ...... 40 30 9 
Veals, carcasses ...... 877 879 1,150 
Lambs, carcasses ..... 17,706 13,223 10,705 
Mutton, carcasses .... 788 03 658 
arr 495,320 541,101 479,482 











Standard 1500-lb. 
Ham Curing Casks 
anufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 











NEW CURING VATS 


Dozier Meat Crates 


Packing Box Shooks 
B. C. SHEAHAN CO. 


166 W. Jackson Blvd. 


Chicago 

































ao ales 


Better ... 


Champions will save you 
money, 
there is an extra advan- 


them means advertising that costs you nothing. 








Advertising 
GRATIS 


naturally. But 





“LOSS 


MARGARINE CARTONS 











Your name and 











message printed on 
After it has 





served its purpose with the dealer he uses Champion for de- 
livery and puts it to work with the consumer. 


Send for FREE Sample 





Just Nail the Lids Down to the End Cleats, That’s All 





Gereke-Allen Carton Co. 








i SHIPPING 
Champion CONTAINERS 17th & Chouteau Blvd., St. Louis 

















PROTECT THE PRODUCT 

HY-GLOSS Paraffined Cartons are unexcelled; are 

used by the leading Oleo Manufacturers of the country. 

They attract the attention of the discriminating buyer. 

National Carton Company 
Joliet, Illinois 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good 

Steers, medium 
Calves, medium, 
Bulls, 


good and choice 
cutter-medium . 


LIVE CALVES. 
good to choice $15.50@18.00 
medium 10.50@15.50 
LIVE SHEEP AND LAMBS. 
Lambs, good to choice $13.25@14.50 
Lambs, medium 11.25@13.25 


Lambs, common 
Ewes, medium to choice....... occed 


LIVE HOGS. 


Vealers, 
Veulers, 


DRESSED BEEF. 
CITY DRESSED. 
native heavy.... 
native light.. 
common to fa’ 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs. 23 
Native choice yearlings, 400@600 Ibs... 
Good to choice heifers 21 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


Choice, 
Choice, 
Native, 


. 1 hinds and ribs 
. 2 hinds and ribs. 
. 3 hinds and ribs 


Yo. 2 rounds. . 
. 3 rounds. . 
. 1 chucks. 
. 2 chucks 
. 8 chuck 


Rolls, reg., 6@8 Ibs. avg.. 
Rolls, reg., 4@6 lbs. avg.. 
Tenderloins, 4@6 lbs. avg. 
Tenderloins, 5@6 lbs. avg 
Shoulder clods 


Good to choice calves. 
Med. to common calves 


eep, good . 
— medium 
FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs.. 

Pork tenderloins, sh 

Pork tenderloins, 

Shoulders, city, 10@12 Ibs. avg. 

Shoulders, Western, 10@12 Ibs 

Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. avg. .2 

Hams, city, fresh, 6@10 lbs. avg. 

Picnic hams, Western, fresh, 6@8 | Y 
average 

Pork trimmings, extra lean .. 

Pork trimmings, regular, 50% 1 an 

Spareribs, h 


SMOKED MEATS. 


Hams, 8@10 ibs. avg 
12 Ibs. avg 
14 Ibs. avg 
Picnics, 4@6 Ibs. avg 
Picnics, 6@8 Ibs. 
Rollettes, 6@8 Ibs. avg 
Beef tongue, light 
Beef tongue, heavy..........++. Gib s.<'= ony 82 
ony boneless, — eeece deewsseces 22 
Bacon, boneless 
Pickled Dellies, "s@io Ibs. avg 


FANCY MEATS. 


Fresh steer tongues, untrimmed... 
1. c. trm’d.... 


26c a pound 
40c a pound 
7c a pound 
00 a pair 
a pound 
each 

a pound 
a pound 
a@ pound 
a pair 


Oxtails ..... 
Beef yd tenders. . 2ssdoee 
Lamb fries ........eeeeeeceees eves 100 


BUTCHERS’ FAT. 
Shop fat ... 
Breast fat . 
Edible suet .. 
Cond. suet 


GREEN CALFSKINS. 


ee 9%4:12% < e oy | 4 
Prime No. 1 veals. 
Prime No. 2 veals. 2 00 2. ro 2. 23 
Buttermilk No. ) 1.85 1.95 2.15 
Buttermilk No. 1.60 1.70 1.90 
Branded Gruby 1.05 1.10 1.30 
——At value——— 


Number 3 
BUY TER. 


Creamery, extra (92 score).............387 @37% 
Creamery firsts (88 to 89 score)....... $2%@ 34, 
Creamery, seconds (84 to 87 score) @32 
Creamery, lower grades @29 


EGGS. 
(Mixed colors.) 


% 
% 


3.35 


1.80 


Extra, dozen 
Extra firsts, 
Firsts 
Checks 


GOB. oc vedawescdnccescavcee 


LIVE POULTRY. 
Fowls, colored, fancy, via express 
Fowls, Leghorn, via express 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to «ood: 
Western, 60 to 65 Ibs. to dozen, 1b...32 @3% 
Western, 48 to 54 Ibs. to dozen, Ib...2 @30 
Western, 43 to 47 Ibs. to dozen, Ib... @2s 
Western, 36 to 42 Ibs. to dozen, Ib...25 @26 
Western, 30 to 35 Ibs. to dozen, lb...28 @24 


Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs. to dozen, Ib... asa 
Western, 48 to 54 lbs. to dozen, Ib...31 @32 
Western, 43 to 47 lbs. to dozen, Ib...29 @30 
Western, 36 to 42 lbs. to dozen, Ib...27 @2s 
Western, 30 to 35 Ibs. to dozen, 


25 @26 
Ducks— 


ib...2 

Maryland, fancy, per Ib............-. 2 @2n 
Turkeys— 
Western, 


Western, 
Squabs— 

White, @65 
Chickens, fryers—fresh—12 to eetinene: ” to ia 

Western, 36@42 lbs., per Ib @28 
Fowls. frozen—dry pkd.—12 to da an t ay : 

Western, 60 to 65 Ibs., per Il 33 

Western, 48 to 54 Ibs., per Ib 

Western, 43 to 47 Ibs., per lb 


~~ fe 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Jan. 2, 1930: 

Dec, 27 30 
Chicago ..381%4 38% 38 
i rr 404% 
Boston ...40% 6 40% 40 39 
Phila. . 41 41% 41% 401, 39 

Wholesale prices of carlots—fresh centralized 
butter—90 score at Chicago: 

37% 36% 37 37 Holiday 36 

Receipts of butter by cities (tubs): 

Wk. to Prev. Last -—Since Jan, 1— 

Jan. 2, week. year. 1930. 1929. 
Chicago, 34,073 29,443 29,330 23,330 
N. Y.... 48,400 34,859 43,078 $ 
Boston... 7,457 9,645 11,724 
Phila.... 15,126 11,583 13,760 


young toms, 
young hens, 


@37 
@36 


prime to fancy .36 
prime to fancy.35 


ungraded, per Ib 


31 Jan. 1 2 


387% Holiday 
3914 


36 
38 


Total 105,056 
Cold storage movement (Ibs.): 


In 
Jan. 2. 
135,243 
25,186 
8 


Out Onhand week-day 


Jan. 2. Jan, 3. last year. 
95,456 15, 77 pi 5,726,263 
135,064 5,328,112 
106,716 4,524,162 
61,960 2,175,582 


399,196 17,754,119 


Chicago .. 
New York.. 
Boston 
Phila. 





Total ...185,279 33,288,032 


January 11, 1930, 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium anon, bulk, delivered 

per 100 1 
Ammonium pple double 

per 100 Ib. f.a.8. New York........ @ 2.00 
Blood, dried, 15-16% per unit... @ 3.80 
™_ — Gant. 11% ammonia 10% 

f.o.b. fish factory........ Nominal 

na wif far, Snpaees ween 

nia, 10% B L. 
Fish scrap, pth Saas 6% ammoni 

8% A. P. A., f.0.b. fish factory. "3.75 & 50c 
Soda Nitrate, in bags, 100 lbs. spot.. @ 2.14. 
Tankage, ground, 10% #ammonia, iG 

B0t- 2B. PB. FW. cane enewciucs 4.00 & 10¢ ‘7 
Tankage, unground, 9@10% ammo...3.75 & 10c | 7 


Phosphates. 
Foreign bone meal, “arenes 8 and 50 
bags, per ton cif we deeccccecccocos 
Bone meal, raw, 4% ond 50 bags, 
per ton, ‘olf 
Acid phosphate, bulk, 
more, per ton, 16% fla 
Potash. 
Manure salt, 20% bulk, per ton 
Kalnit, 12. 4% bulk, per ton 
Muriate in bags, basis 80%, per ton. 
Sulphate in bags, basis 90%, per ton 
Beef. 
Cracklings, 50% unground.. 
Cracklings, 60% unground 


Meat Scraps, Ground. 


@ 2.10 


@26.00 


55% 62.00. 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs., 
per 100 pieces 

Flat shin bones, avg. 40 to 45 Ibs. 
per 100 pieces 

Black or striped hoofs, per 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 
100 pieces 

Horns, according to grade.. 


———_—_ 

NEW YORK LIVESTOCK. 
Receipts of livestock at New Yo 
markets for week ended Jan. 4, 1930; 
are officially reported by the U. § 


Bureau of Agricultural Economics 
follows: 


95.00@125. 


Cattle. Calves. 


9,391 
b: 


Hogs. 
1,271 
2 


40 
11,819 
13,330 
46,598 
28,445 


Jersey City 
Central Union 
New York 


Previous week 


Two weeks ago ... 6,502 9,618 47,88 











Lincoln Farms Products 


Corporation 
Collectors and Renderers of 


Bones PAT skins 


Manufacturer of gore Feeds 
Office: 407 E. 
NEW YORK “CITY 
Phone: Caledonia 0114-0124 
Factory: Fisk St., Jersey City, N. J. 


Emil Kohn, Inc. 
Calfskins 


Specialists in skins of quality on 
consignment. Results talk! Infor- 
mation gladly furnished. 

Office and Warehouse 

407 East 31st St., 


NEW YORK, N. Y. 
Caledonian 6113-0116 


























ee ee 


